‘p THE NATIONAL 


rovisioner 


THE MAGAZINE OF THE 


Meat Packing and Allied Industries 


folume 100 JUNE 24, 1939 Number 25 


IT’S IMPORTANT TO 
DISPLAY THIS PRICE 





*% THE VISKING CORPORATION | 


by 6733 WEST 65TH STREET ® CHICAGO, ILLINOIS | 


blac ee are Cro Sate and Co ompa ny, Ltd., Ma ster @ CANADA: C. A. Pe nd Co., Ltd., 





The Buffalo Casing Applier fast- 
ens to the ceiling in one complete 
unit, directly over the stuffing 
horns. When not in use it auto- 
matically swings up out of the 
way. It is fully adjustable to high 
or low ceilings. A 1/6 H.P. motor 
drives the two cork wheels. 





Cut Your FY, tuf hing Cost 
With a BUFFALO CASING APPLIER 


Hundreds of Sausage Plants have increased their profit margins on 
weiners, frankfurters, etc. with this simple, fool proof machine. The 
revolving cork wheels draw the long, delicate casings up on the stuffing 
horn faster than it can possibly be done by hand, and with no chance 
of tearing the casings. 


It frequently speeds up production at the stuffing table by as much as 
50%, and reduces wage cost sufficiently to more than pay for itself 
in a short time. 


Plants who have used the Buffalo Casing Applier would not be with- 
out it—and neither will you, once you know how much you can save 
by installing it in YOUR OWN Sausage Kitchen. Write for complete 
information and prices. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N.Y. 


CHICAGO DALLAS LOS ANGELES BROOKLYN 





SEE THE NEW YORK 
WORLD'S FAIR 


Include Buffalo and Niagara Falls in your trip to the New York World's Fair. We will be pleased 
to help you and your family arrange to see Niagara Falls, historic old Fort Niagara and the 
many other interesting points of the Niagara Frontier. 
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Then the way to INCREASE SALES and 
PROFITS 4s 46 give your meats EYE-APPEAL 
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TRANSPARENT “TEE- PAK’ CASINGS 





peENT LOOK what has happened to loaf sales since packaged the “TEE- 


gi A PAK” way . . . CONSIDER the pick-up in boiled ham sales, as a 

yz % result of this improved packaging ... Those packers who have a 

a 5 COMPLETE LINE of products in “TEE-PAK” are reporting a steady 

vw growth in business ... “TEE-PAK” service includes label design- 

3 ing, merchandising, suggestions for additional products, technical 

%, service in the plant, etc. We invite your inquiries. 
rep] “TEE-PAK” casings are licensed under Patent No. 1959978 and other patents. 

1019 West 35th Street a Chicago, Illinois, U.S.A. 

Transparent Package Co. of Canada, Ltd. Harvey Little & Company, Pty., Ltd. 

209 Terminal Building, Toronto, Ontario, Canada George Street, Union House, Sydney, Australia 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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THEY STANID THE TEST... 





Sylvania Sylphease (TRANSPARENT ARTIFICIAL CASINGS) stand for 
Quality, Dependability and Service 


If you want shapely, uniform packages, you'll have If you want less trouble on stuffing horn, in smoke room, 
them if you use SYLPHCASE. etc., you'll purchase wisely by buying SYLPHCASE. 
If you want eye appeal, the clarity of SYLPHCASE If you want free advertising of your brand name and 
casings will give your product the quality appearance to increase your sales, with consequent increased 
that competition demands. profits, it’s good business to use SYLPHCASE, 


SYLPHCASE CASINGS STAND THE TEST 


*Reg. U. S. Pat. Off. 





Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd Street, New York — Works: Fredericksburg, Va. 


Branches or Representatives: Pacific Coast: 


ATLANTA, GA. . « « « « 78 Marietta Street . Blake, Moffitt & Towne 
BOSTON, MASS. . . 201 Devonshire Street Dy TRADE MARK Offices & Warehouses in Principal Cities 
CHICAGO, ILL... . 427 W. Randolph Street REGISTERED Comite: 
DALLAS, TEX. . . . 809 Santa Fe Building mea US PAT.OFF a ee 

| PHILA., PA... . . . 260 South Broad Street . ee ee 


Toronto, Montreal, Halifax 


MANUFACTURERS OF SYLVANIA CELLOPHANE 
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- PRESCO 
~ PICKLING | 
— SALT 


THE FAST CURE FOR EVERY PURPOSE 
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THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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. . » Which is the most cordial way we 
know of to say: Try Sta-Tuf. Others 
have and found it excellent for their 
purposes. 


Sta-Tuf is exceedingly strong when 





wet, making it very desirable paper 
for wrapping moist meats. And it has 
a surprisingly low cost. 


Samples of any desired size when you 
say the word. 


STA-TUF 


THE WET STRENGTH PAPER 




















OR P SMITH PAPER | 


1134 West 37th Street Chicago, Illinois 
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Lard Must Have 
SUSTAINED PROMOTION 


sales are to be maintained and increased, 
and if lard is to move into the profit column. 

During the past six months or so, a great deal 
of attention has been directed to lard. To secure 
worthwhile results this must be continued and new 
means must be found for keeping the good qualities 
of this high class product before the public. 

Such programs as the one staged by the Austin, 
Minn., Exchange Club, during which an intensive 
campaign on lard was conducted under the auspices 
of the young business men of the city (see THE 
NATIONAL PROVISIONER of April 29, 1939) 
could well be repeated in many parts of the country. 


N° LET-UP in lard promotion is possible if 


Ways of Educating Consumer 
In Nebraska, representatives of the University 
of Nebraska met with groups of farm women and 
club women and explained to them not only the 
outstanding qualities of lard as a baking and cook- 
ing fat, but its importance to farm economy and to 
the prosperity of urban communi- 
ties with large farm patronage. 
Appetite-appealing pastries are 
shown in color on the cover of a 
new booklet just issued by the Na- 
tional Live Stock and Meat Board 
containing 133 recipes for breads, 
biscuits, pastries and other prod- 
ucts made with lard, titled ‘“Meal- 


TELLING CINCINNATI ABOUT LARD 
This huge sign of E. Kahn’s Sons Co. in 


downtown Cincinnati directs attention of 
thousands daily to lard and its value in cook- 
ing and baking. Several little pigs made of 
lard are featured on part of the sign while 
the other section is a turning board on which 
three different displays are shown. One is a 
cherry pie, another, doughnuts and biscuits, 
and the third is coconut cake, all made with 
lard. Each display has much eye appeal and 
the sign is located where it can be seen by 
481,000 people per day. 





time Magic” and containing many facts about lard 
developed through long-time research. 


It may be some time before such efforts show real 
profits but they are sure to come. But as lard 
moves into the profit and popularity columns, it 
still must be promoted, just as ham, bacon, roasts, 
steaks and other popular meat cuts are kept before 
the public as a stimulant to buying. It is useless 
to expect lard to sell just because it is good and 
economical, especially in competition with products 
which are aggressively merchandised. 

Probably the greatest handicap on lard has been 
the attitude of the processor that lard would sell 
because it always had. Advertising and promotion 
did not seem necessary. While lard manufacturers 
wrapped themselves about in this haze of self-satis- 
faction, competitive products ran away with their 
market. Now, that market cannot be recovered for 
the asking, or through spasmodic promotion. The 
process of building up is likely to be slow—but if it 
is to be successful it must be steady. 


































By W. A. BACH 
I. 


IR-CONDITIONED = smokehouses 
A will eventually come into general 
use in meat packing and sausage 
manufacturing plants, many engineers 
and operating men believe. Among the 
reasons for such acceptance, they cite 
the need for better control of all factors 
influencing smoking results, and the 
fact that the conventional type of 
smokehouse is neither an effective nor 
efficient smoking device, despite the 
fact that it has served the industry well 
for many years. 

Design and construction of an air- 
conditioned smokehouse requires con- 
sideration and correct solution of in- 
volved technical details and, therefore, 
should be left to men capable and ex- 
perienced in this work. However, there 
is need for better knowledge on the part 
of packers, plant operating engineers 
and operating men of the principles 
underlying air-conditioned smokehouse 
design and requirements for their con- 
trol and operation. 

This article is not intended to pro- 
vide information to enable anyone to 
design an air-conditioned smokehouse. 
Such effort, undertaken by untrained 
and inexperienced people, can only re- 
sult in failure in most cases. The 
packer will serve his own interest best 
by purchasing his air-conditioned houses 
from responsible concerns specializing 
in their design and construction. 













































Principles of Operation 


Facts given here, however, should 
enable packers, plant engineers and 
master mechanics to obtain a better 
understanding of the principles in- 
volved and their application and, as a 
result, to maintain, control and operate 
these houses so as to avoid disappoint- 
ments and obtain all the benefits which 
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AIR-CONDITIONED SMOKEHOUSES IN SAUSAGE PLANT 


Indicating and recording instruments are installed on wall above doors. Control panel 
is behind truck on wall at rear. 


these devices are capable of giving. 


The air-conditioned smokehouse em- 
bodies the following basic principles: 


1.—Controlled temperature. 

2.—Controlled humidity. 

3.—Controlled air motion. 

These smokehouses are of two gen- 
eral classes—heavy-product houses de- 
signed for meats, such as hams and 
bacon, which require long smoking time 
—and light-product houses for sausage 
and other products requiring relatively 
short smoking periods. 


Design Conditions 


It is theoretically possible to com- 
promise by designing a smokehouse for 
both light and heavy product. However, 
experience seems to indicate that one 
house cannot be used very satisfactorily 
for all classes of product. 


The first step taken by the designer 
of an air-conditioned smokehouse is to 
determine design conditions—that is, 
temperatures and humidities to be main- 
tained. A relative humidity of 70 per 
cent is very frequently required. Tem- 
peratures may vary considerably. Heavy 
product houses have been designed for 


COMPACT EQUIPMENT 
ARRANGEMENT 


Operating equipment for air-conditioned 
smokehouses has been simplified and the 
space required for them condensed since 
the first units of this type were installed. 
In this illustration, compartment at right 
contains sawdust burner. In room at left 
are installed fans, filters, coils, etc. The 
air conditioned smokehouse is economical 
in use of sawdust because a considerable 
percentage of the air is recirculated. 





temperatures ranging from 100 to 150 
degs. F. Light product houses are usu- 
ally operated at 160 to 170 degs. F. 
After determining design conditions, 
next step is to calculate heat load in 
order properly to size the heating coil. 
Heat and smoke are generated outside 
smokehouse and introduced through 
ducts into product zone. Steam is used 
for heating. Its pressure should not be 
less than 35 lbs. per sq. in. to obviate 
the need for an excessive amount of 
heating surface and high air velocities. 
The finned type copper coil is almost 
universally used in smokehouse work. 


Transmission Losses 


Total heating load of the product 
room includes transmission losses, prod- 
uct load and equipment load. Heat losses 
through walls, ceiling, floor and doors 
are calculated in the same manner as in 
ordinary heating work: 

B.t.u. per hr.sq. ft. of area x temperature dif- 
ference x transmission factor. 


Assume the use of a heavy product 
house 10 by 10 by 10 ft. made of steel 
panels, insulated with 2 in. of air cell 
asbestos and resting on a concrete floor 
with 1 in. of rigid insulation. Assuming 
a smokehouse temperature of 135 degs. 
F. and an ambient temperature of 50 
degs. F., temperature difference is 85 
degs. Heat transmission per hour is: 


Walls, door and ceiling—500x85x.20— 8,500 B.t.u. 
Floor =100x85x.22=_1,870 B.t.u. 

Total 10,370 B.t.u. 

Total product load is sum of sensible 
heat load and latent heat load. Sensible 
heat load is that which is required to 
raise temperature of product from its 
entering to its final temperature, which 
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Engineering 
Analysis of Heat 
Loads and 
Humidity and Air 
Requirements 


is about 10 to 15 degs. F. below smoke- 
house temperature. 

The object is to maintain the 
house at a predetermined temperature 
throughout smoking period and heat 
must be supplied at the rate at which 
product is capable of absorbing it. Heat 
absorption at beginning of smoking per- 
iod is very high. This rate is reduced, 
however, as internal temperature of 
product rises and difference between 
room temperature and that inside the 
product decreases. 


For all heavy—product smoking, re- 
gardless of duration of smoking period, 
the following formula is frequently 
used. This formula has been rational- 
ized by comparison with actual internal 
temperature curves. 

Maximum sensible heat load= 


lbs. product x specific heat x temp difference 
8x.67 





Formula for light product smoking is: 


Maximum sensible heat load=—lbs. of product x 
specific heat x temperature difference per hour, 
in which temperature difference— 
smokehouse temperature— product 
entering temperature—15 degs. F. 


Latent Heat Load 


Latent heat load is the heat required 
to evaporate a part of the moisture in 
the product. This process is one of 
shrinking and is a major reason for 
smoking. It should be borne in mind 
that air conditioning is not intended to 
prevent shrinkage, which is necessary 
for preservation of products. The air 
conditioned smokehouse does prevent 
excessive shrinkage, however, and prod- 
uct smoked in such a house will shrink 
evenly throughout without hardening of 
surface. To evaluate the latent heat 
load for heavy product, formula is: 





B.t.u. per hr. 
Ibs. product x shrink x latent heat of evaporation 
8x.67 





This formula is used to evaluate la- 
tent heat load for light product: 


B.t.u. per br.=lbs. product x shrink x latent beat 
of evaporation. 


Trees, cages and smokehouse trucks 
impose a load on the heating coil be- 
cause this equipment is heated to smoke- 
house temperature. This load is: 


B.t.u. per br.—lbs. of equipment x specific heat x 
temperature difference. 


The sum of the three heating loads 
gives the total hourly B. t. u. load which 
determines the required rise in tempera- 
ture for a given quantity of air. 

Assuming that the smokehouse ac- 


The National Provisioner—June 24, 1939 





commodates 8 trucks weighing 300 lbs. 
and 350 lbs. of product (hams): Prod- 
uct enters smokehouse at 56 degs. F. 
and is raised to an inside temperature 
of 120 degs. Temperature difference of 
product is 64 degs.; product load is: 


8x350x.68x64 


Specific heat load= =20,000 B.t.u. 
8x.67 
8x350x.08x1,027 
Latent heat load—————_—_—_—_——_—43, 000 B. t.u. 
8x.67 


Equipment heat load=8x300x.116x75—20,900 B.t.u. 


Therefore, total load is: 


DEAROMIBION cccccccesccucecccecces 10,370 B.t.u. 

RPCCUS ROR. ccccveccciccevesecsses 20,000 

ey er ery 43,000 
"TURD eo cnccvecervnceseeteussesens 94,270 B.t.u. 


Since smokehouse air is recirculated, 
moisture content would soon rise above 
a permissible limit and approach the 
saturation point. To prevent this, a 
certain minimum amount of outside air 
is taken into system to absorb excess 
moisture. When heated to smokehouse 
temperature, each cubic foot of this out- 
side air is capable of absorbing a con- 
siderable amount of moisture as the 
following calculation shows: 


Outside Air Requirements 


Moisture to be removed in grains per minute— 
lbs. of product x shrink x 7,000 
8x.67x60 


Air at 95 degs. F. and 40 per cent rel- 
ative humidity contains 7.15 grains of 
moisture per cubic foot. 

Air at 135 degs. F. and 70 per cent 
relative humidity contains 52.9 grains of 
moisture per cubic foot. 

Each cubic foot of outside air absorbs 
the difference in moisture content; in 
this case it is 45.75 grains. 

Therefore, total amount of outside air 
(cubic feet per minute) required is: 





Total grains of moisture to be removed per minute 
Grains of moisture absorbed by euch cu. ft. of 
outside air 





Substituting in the example we have: 


2,800x .08x7 ,000 
38x. 67x60 





=4,880 grains per minute. 
4,880 
Total outside air eemaaen’* Yamaal cu. ft. per min. 
5.5 


This quantity of air is very small and 
should be increased in the calculations 
to 200 cu. ft. per min. 


As smoking progresses less moisture 
is given off by product and the air be- 
comes too dry due to continuous en- 
trance of outside air into the system, 
even when damper in outside air duct is 
closed. It is necessary, therefore, to 
humidify; that is, to add moisture to the 
air. This is frequently done with a 
steam jet. Following formula gives 
maximum hourly humidification load: 


Lhs. of steam per hour=c.f.m. outside air x grains 
of moisture per c.f. at s.h. temp. x 60 
7,000 


In the example this result is: 





200x52.9x60—91 lbs, steam per hour. 


7,000 


Total quantity of air to be circulated 
through the system is a matter of some 
controversy. An average air velocity 
through product zone of 25 ft. per min- 
ute is often recommended for heavy 
product smoking. For light product 
smoking a higher air velocity is de- 
sirable, and velocities up to 50 ft. per 
minute have proved satisfactory. 

High air velocity increases total 
amount of air to be handled, requiring 
larger equipment and ducts. Advan- 
tages are better air distribution and a 
smaller temperature difference between 
smokehouse and supply air. This is 
desirable, especially in the case of light 
product smoking where low velocities 
may result in scorching. 

In the example, assuming an air 
velocity of 25 ft. per minute, total quan- 
tity of air to be handled by fan would be 
25x 100=2,500 cu. ft. per minute. 


EDITOR’S NOTE.—General design fea- 
tures of air-conditioned smokehouses, the 
control methods employed and apparatus 
required will be described in an early issue. 





APPARATUS ROOM REPLACES FIRE PITS 


In this fireproof room in the plant of the Colonial Provision Co., Boston, Mass., are 
located sawdust burner, smoke filter, fans, heating coils and other equipment required 
to maintain ideal conditions in the air-conditioned smoking rooms. 
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UNEHPECTED GAINS FOLLOW 
MINIMUM ORDER ADOPTION 


Franklin Packing Co., and Dick Rob- 

erts, his sales manager, have imposed 
a 25-lb. minimum on all orders taken by 
the company’s salesmen, in an attempt to 
eliminate the unreasonable losses arising 
from such orders. The plan has now been 
in operation several weeks, and the two 
executives are checking on results. 


ROBERTS :—Well, Mr. Franklin, the 
bookkeeping department has just given 
me this comparison of the current 
month’s results and those for last month, 
Judging from these figures, I believe 
our new policy is an unqualified success! 


MR. FRANKLIN: —Hope_ yov’re 
right, Dick, but before we jump at con- 
clusions, let’s look into all angles of this 
matter. We may be gaining in one 
respect and losing our shirt somewhere 
else. 

ROBERTS :—I don’t think that’s true 
this time. These records show that dur- 
ing the past month we have increased 
our tonnage and at the same time re- 
duced our costs. Looks like we’ve killed 
two birds with one stone, Mr. Franklin. 


MR. FRANKLIN:—In other words, 
you think this policy of no orders under 
25 lbs. has accomplished both those ends? 
Perhaps I’m a little too skeptical. 

ROBERTS :—Or else I’m too enthusi- 
astic, eh? Well, I don’t think so. How- 
ever, I must admit that I am pretty 
much amazed that such a change of 
policy could go so far toward eliminat- 
ing one of our worst selling problems. 
When we first made that survey a while 
back, and found out that 31 per cent 
of our orders in April were for less than 
25 lbs., and that these orders were caus- 
ing 21 per cent of our selling and de- 
livery expense while contributing only 
4 per cent of our volume, things looked 
pretty bad! 

MR. FRANKLIN:—I’m glad to see 
you happy about our results so far, but 
let’s go into this thing more thoroughly. 
After all, you haven’t shown me the 
figures yet. You sales managers are 
always looking for a rainbow. 

ROBERTS:—tThere’s no undue op- 
timism on my part this time, Boss. These 
figures show the kind of results we often 
hope for but almost never realize. 

MR. FRANKLIN:—You’ve got to 
show me! 

ROBERTS:—O. K.! How do you like 
this one: Tonnage up 12 per cent. Dur- 
ing the same period, there was no im- 
portant change in the volume of the 
industry as a whole. In other words, 
we got more business than the others 
did. We won’t be losing any shirts 
around here if this keeps up. 

MR. FRANKLIN :—That sounds fine, 
Dick, but it isn’t going to get you a raise. 
I’m paying you too darned much as it is. 


J’: FRANKLIN, president of the 
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ROBERTS :—We'll forget about the 
raise, then. A half interest in the busi- 
ness will be satisfactory. In fact, when 
you hear this next figure, you may want 
to cut me in for three-fourths of the 
business! 

MR. FRANKLIN:—You sound like 
the tax collector. What is this other 
figure? 

ROBERTS:—Our distribution costs 
have decreased 13 cents per hundred- 
weight. I’ll bet that’s a welcome sur- 
prise to you. 

MR. FRANKLIN :—Why, that’s al- 
most equal to our normal profits. Are 
you sure those figures are right? 

ROBERTS :—tThey are certified cor- 
rect by the accounting department. 
And don’t forget, Mr, Franklin, that at 
about the same time we adopted the 
small order policy we also put our de- 
liveries on a one-a-day basis. If any- 
thing, that should have made the going 
more difficult on the tonnage increase, 
according to some of our old fears and 
theories. We thought some of our cus- 
tomers would be up in arms over that 
policy, but there haven’t been any kicks. 
And our customers haven’t deserted us 
and gone over to someone else. 

MR. FRANKLIN:—Judging from 
that evidence, Dick, I’ll have to admit 
we did the right thing in adopting this 
new 25-lb. order minimum. 

ROBERTS :—Of course, modesty for- 
bids my reminding you that I urged it. 

MR. FRANKLIN :—And modesty for- 
bids me, young fellow, from reminding 
you how thankful you should be for a 








Small Order Problem 
Solved 


HIS is the fourth and last of a 

series of articles on the solution of 
the small order problem. While writ- 
ten in dramatic form and using ficti- 
tious characters, the articles were based 
on actual experiences in the meat 
packing industry. 











boss who’s open-minded on these things. 
(He leans back in his chair and chuck- 
les.) If you’d had some fellows I know 
for your employer, your men would still 
be taking orders for three pounds of 
liver sausage to be delivered eight miles 
away after the regular delivery had 
left. 
ROBERTS :—Smell the roses! 


MR. FRANKLIN :—All joking aside, 
Roberts—I’m tickled to death with the 
way this has worked out. Let’s get to- 
gether again soon and see if the results 
still look like this. Frankly, I believe 
our small order problem is solved. 


ROBERTS:—Well, we can thank the 
Institute’s bulletins for calling our at- 
tention to this small order trouble in 
the first place. One thing sure—there 
are plenty of other packers who ought 
to check into their own small order 
situation. I’ll bet a lot of them will be 
unpleasantly surprised! 


Roberts leaves. Mr. Franklin pro- 
ceeds to do some figuring on the 
pad before him. 


MR. FRANKLIN:—Let’s see . 
We’re using two fewer trucks and de- 
livering more tonnage. That’s a real 
saving; it amounts to several thousand 
dollars annually. Roberts won’t get a 
half interest in the company, perhaps, 
but I certainly won’t fire him for what 
he’s done! 
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HOW HYGRADE ADVERTISES ITS FRANKS 


Billboards strategically located in metropolitan districts tell consumers about frank- 
furters manufactured by Hygrade Food Products Corp. In this case, the sausage- 
hungry public can find the frankfurters in the cafe below the sign. 
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‘Culinary 
Carving’ 


PromotesMeat 


In U. S. Theatres 


IMID husbands, who quake when 
Te are handed a carving knife 
before guests and asked to operate 
upon a succulent roast or steak, will soon 
be emerging from theaters all over the 
nation ready to tackle any meat carving 
assignment with confidence and joy. 
The transformation will be brought 
about by showings of the new Pete 
Smith educational film, “Culinary Carv- 
ing,” produced by Metro-Goldwyn- 
Mayer and featuring M. O. Cullen, meat 
carving and merchandising expert, Na- 
tional Live Stock and Meat Board. 
Scheduled for early billing at M-G-M 
theaters, “Culinary Carving” recently 
made its debut in Chicago where it is 
being accorded warm audience recep- 
tion. At a special showing of the film, 
staged in Chicago on June 20 for repre- 
sentatives of the meat packing indus- 
try, retailer organizations and trade 
publications, great enthusiasm was ex- 
pressed over the possibilities of the pic- 
ture for meat promotion. 


A Ten-Minute Show 


Combining the humor and informa- 
tion characterizing the popular Pete 
Smith short subjects, the film, running 
about ten minutes on the screen, gets 
down to business as Mr. Cullen demon- 
strates the proper method of carving 
a leg of lamb, a baked ham and a beef 
roast. Pointing out that the backbone 
of the roast should be removed before 
the meat is brought to the table, Mr. 
Cullen serves it upon a large platter 
which permits the carved slices to be 
arranged around it. 

Not confining his exploits in the film 
entirely to the dinner table, Mr. Cullen 
takes time out to transform a raw loin 
of pork into a startling likeness of a 
king’s crown and a shoulder of lamb 
into a mock-duck that would delight 
any palate. Making his “screen debut” 
as a player in the film, the Meat Board 
expert also served as its technical ad- 
viser. Four film actors complete the 
cast of this novel educational short. 

In order to insure that packers, re- 
tailers and livestock producers will de- 
rive maximum benefit from the new 
film, extensive promotional activities 
are being worked out by the National 
Live Stock and Meat Board in connection 
with its showing. Thirty thousand spe- 
cial posters, one of which is illustrated 
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A ROAST HOLDS NO TERRORS FOR HIM 


M. O. Cullen (left), meat carving expert of the National Live Stock and Meat 

Board and star performer of M-G-M’s new Pete Smith short, “Culinary Carving,” 

coaches Ann Morriss, M-G-M featured player, in the art of carving a beef roast, 
while Pete Smith, film producer and commentator, picks up a few pointers. 


here, are being distributed by the board 
through 31 M-G-M exchanges all over 
the United States. The posters will be 
placed before the public in retail meat 
markets and other appropriate locations 
by the various theater managers just 
before the film is due to appear. 


The board is also working on a carv- 
ing booklet which will tie in closely 
with the film, and which it intends to 
distribute through retail meat channels. 
Packers, retailers and others affiliated 
with the meat industry can play a big 
part in making the film a success by 
seeing it themselves at the first oppor- 
tunity and encouraging their customers 
and friends to do likewise. 


It is expected that “Culinary Carv- 


DO THEY, LAUGH WHEN YOU 
STAND UP TO CARVE? 
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TIES IN WITH NEW FILM 


Thirty thousand of these posters are being 

distributed by the National Live Stock and 

Meat Board through M-G-M exchanges, for 

display in meat markets and other appro- 
priate locations. 


ing,” by attractively presenting desir- 
able retail meat cuts and dispelling the 
mystery which has long surrounded 
meat carving, will make a real con- 
tribution toward stimulating meat con- 
sumption in the United States. 


LARD'S "MEALTIME MAGIC" 


Seldom have the good qualities of 
lard been pointed out with so much eye 
and appetite appeal as in a booklet just 
issued by the National Live Stock and 
Meat Board, entitled “Mealtime Magic.” 
This booklet is for distribution to con- 
sumers by packers through their re- 
tailer outlets, or by retailers as a gift 
to their customers. The cost is small 
regardless of the means of distribution. 
Few housewives could fail to be im- 
pressed by the array of good foods sug- 
gested by the 133 recipes for pies, pas- 
tries, cakes, fancy cookies, biscuits, 
bread and rolls and deep fat fried foods. 

The 40 pages of recipes and cooking 
directions, all for foods in which lard 
is the shortening or cooking agent, have 
a natural color photograph of mouth- 
watering products as a cover. Southern 
style chocolate cake, cherry pie, dainty 
cookies, doughnuts, biscuits and a deli- 
cious meringue pie are shown on a blue 
background. 

In explaining about lard as “a ver- 
satile fat,” it is pointed out that the 
approved recipes in the book “all have 
been made with LARD, a superior cook- 
ing fat of many uses.” These uses are 
not new, the book states: “they were old 
in grandmother’s day,” but the 133 re- 
cipes are new. “Try them, for in them 
you will find mealtime magic.” 

This fine piece of lard publicity will 
be available to packers and others who 
wish to distribute it to the trade at 
minimum cost. Full information can be 
secured from National Live Stock and 
Meat Board, 407 S. Dearborn, Chicago. 
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4. BEMIS BEEF BLEACHING CLOTHS—Hundreds 
of packers find Bemis Beef Bleaching cloths produce 
smoother, whiter beef at lower cost. Are more absorb- 
ent, better constructed, can be used over and over again. 
Especially designed and cut to fit. 





DID YOU KNOW.. 


You can economize and get the best service 
by concentrating your purchases of textile 
supplies with Bemis. By this means hun- 
dreds of packers, both large and small, have 
solved their supply problems on the impor- 
tant items shown here as well as those listed 
on the coupon below. Use this coupon for 
obtaining samples and prices on any or all 
of the Bemis products: listed. No obligation. 




















1. BEMIS STOCKINETTE—The finest quality Stock- 
inette at the right price. Keeps meats clean, fresh and 
salable, Appeals to retailers and packers alike. 





5. BEMIS LARD PRESS CLOTHS—Duck press 

cloths ideally suited for lard and oleomargarine presses 

or filters. Cut to measure and hemmed. Can be sup- 

plied with holes punched and reinforced with stitching 
.. pre-shrunk or unshrunk material. 





t 


2. BEMIS PARCHMENT-LINED BAGS— Sanitary, 
white bleached muslin, lined with genuine vegetable 
parchment. Neat appearance and attractive printing 
increase sales for pork sausage and ground, uncooked 
meats. Only one end to close...easier to fill, pack 
and handle. 





BEMIS BRO. BAG CO., St. Louis, Mo. 


USE COUPON FOR FREE SAMPLES 


—-——— Re Re 


BEMIS BRO. BAG CO., 420 Poplar St., St. Loals Mo. 


Gentlemen: Please send samples and 
full details of products checked below: *, 
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its G Bemis Lard Press Cloths Cl Bemis Parchment-Lined Bags | 

an C Bemis Ready-to-Serve Meat © Semis Beef Bleaching Cloths 

3. BEMIS READY-TO-SERVE MEAT BAGS—Inthe ; °* C Bemis Stockinette 

case or on the counter, Bemis Cloth Bags wincustomers | Semis Roll Duck. For Press 7) gemis Scale Covers. Heavy, 

| cloths, boiling hams, truck durable, duck waterproofed l 

for bologna, sausage and other ready-to-serve meats by covers, etc. or untreated. I 

their spick and span appearance and attractive printing. | Oo rong cee oF the (Bemis Inside Truck Covers. | 

Made in round, oval, heart and other attractive shapes. | ware Made to fit your trucks. I 

| O Bemis Beef or Neck Wipes. © Bemis Delivery Truck Covers. 1 

Highly absorbent pads of 4 Have no “weak spots.” Also 1 

I to 6-ply cheesecloth. made.of insulated canvas. | 
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PACKINGHOUSE FLOOR BRICK 


Selecting and Laying 
Them for Long Life and 
Minimum Repair Charges 


floor material for many depart- 
ments of meat packing and sausage 
manufacturing plants. 

If evidence to prove this is required, 
it will be found in the almost universal 
use of this mate- 
rial in slaughter- 
ing departments, 
sausage’ kitchens, 
rendering depart- 
ments and other lo- 
cations where wear 
is heavy and heavy 
trucking is done. 


Vitrified brick 
stands up better 
under _ packing- 
house service con- 
ditions than any 
other building con- 
struction materials 
commonly em- 
ployed for floors. A 
brick floor is easily 
repaired at small 
cost, an important 
consideration in the 
meat plant where 
time for building 
maintenance is fre- 
quently available 
only at night or 
over the week-end. 


The packer is not 
likely to substitute 
other floor mate- 
rials for brick in 
those departments 
where brick has 
demonstrated its 
effectiveness and 
efficiency, and there 
is no need, there- 
fore, to set forth in 
detail the advan- 
tages of brick as a 
floor material. The 
packer is very much 
interested, h o w- 
ever, in improving 
the durability of 
any brick floor he 
may install, inasmuch as a large per- 
centage of the cost of a floor is for 
labor and the labor expense to lay a 
long-lasting floor is no greater than for 
one that may have to be repaired more 
frequently. 


B ico is unquestionably the best 


Factors Influencing Floor Life 


Two factors, more than any other, in- 
fluence brick floor life and maintenance 
cost—quality of the individual units 
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which go into the floor and the manner 
in which these units are laid. 
Information on how to lay a brick 
floor will be considered later in this 
article. Packers who retain architects 
to supervise building construction and 
rehabilitation need not worry about 
floor brick, because these men are 
thoroughly competent to select floor 
brick with the characteristics required 
to stand up satisfactorily under the 
conditions which will exist. Some pack- 
ers and meat plant maintenance men, 
however, may not know how to select 
floor brick properly or be familiar with 
the basic qualities required in brick to 
obtain long life and low repair cost. 
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LONG-LASTING FLOORS 
For best service, when laid in packinghouse 
floors, bricks must possess certain character- 
istics. These are determined by the materi- 
als from which the bricks are made and the 
manufacturing methods employed. How to 
make simple tests, to determine brick faults 
which would shorten floor life and the man- 
ner in which a brick floor should be con- 
structed to reduce maintenance expense, are 
explained in the accompanying article. 


Not all floor brick have similar char- 
acteristics. Some are better for floor 
purposes than others. There have been 
a number of brick faults established by 
tests and checked with careful field 
studies. It is possible, therefore, to se- 
lect floor brick with those physical prop- 
erties which are valuable in obtaining a 
floor with a long, low cost and repair- 
free life. 


Floor Brick Faults 


Individual bricks should show little or 
no warping. If warped bricks are laid 
in a floor there will be irregularity with 
adjacent units. Edges will be broken 
down and chipped under heavy traffic 
conditions, and eventually a hole, which 
must be repaired, will result. 

Number of warped bricks found in 
any quantity purchased will de- 
pend on the types 
of basic materials 
used by the brick 
manufacturer and 
the carefulness of 
inspection before 
shipment. Only a 
slight tolerance 
from an even sur- 
face should be per- 
mitted. This means, 
of course, that each 
brick should be ex- 
amined before it is 
laid in the floor and 
all bricks that are 
warped should be 
discarded. 


Other defects 
sometimes found in 
floor bricks are 
laminations and air 
pockets. These 
cause spalling un- 
der the impact of 
heavily loaded 
trucks and are al- 
most entirely elim- 
inated when de-air- 
ing equipment is 
used on mixing and 
extruding machines 
during brick manu- 
facture. Tests for 
laminations and air 
holes are made by 
selecting bricks at 
random, sawing 
them and examin- 
ing internal struc- 
ture. 


Soft bricks in a 
floor will wear 
more rapidly than 
hard ones. When 
bricks of varying 
hardness are placed 
side by side, therefore, an uneven sur- 
face soon results. Variations in burn- 
ing cause these variations in density. 
Careful tests should be made to deter- 
mine that all bricks have received uni- 
form vitrification. Tests for vitrification 
include water absorption and abrasion. 

The accompanying table gives results 
of absorption and abrasion tests on 
floor bricks of six different manufac- 


(Continued on page 47.) 
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and each one has exclusive 
ADELMANN features! 


You can select an Adelmann Ham Boiler, in any price range, 
and be sure that you've got the best retainer for your money. 


EVERY Adelmann Ham Boiler is equipped with elliptical 
yielding springs and self-sealing cover. Each has sturdy, 
easy-to-clean construction. Each is equally efficient. Adel- 
mann Ham Boilers are made in many sizes---several shapes. 
Specials in Cast Aluminum made to order. 


ADELMANN NIROSTA (STAINLESS) STEEL BOILERS 
are the finest that money can buy. Retainer body and cover 
each drawn from single sheets of stainless metal — no 
seams, no welds. Impervious to rust or corrosion. The most 
economical Boiler you can use. 


ADELMANN CAST ALUMINUM BOILERS are of alloy 
tested and approved by U. S. Navy to better withstand salt 
corrosion. Ample strength for any requirement; easy to clean 
design. The standard for ham boiler comparisons. 

ADELMANN TINNED STEEL BOILERS have all regular 
Adelmann features. Drawn from sheet steel, heavily tinned. 


Will give long, profitable service. The most reasonably 
priced boiler you can buy. 






NIROSTA 
(stainless) 


ji 
y 
i 
STEEL BOILER uP 


= 





Booklet ‘‘The Modern Method’ shows complete Adelmann 
line. Many helpful hints. Gives trade-in schedules. Write 
for your copy today! 
ADELMANN 
“‘The Kind Your Ham Makers Prefer” 


- 
HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London. Australian and New Zealand Repre- 
sentatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities. Canadian Representative: C. A. Pemberion & Co., Ltd., Toronto, Ont. 


—=—— = 
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Jacob Moog, Former 
Executive in Meat 
Industry, Passes On 


Jacob Moog, associated with meat 
packing for 30 years and more re- 
cently with the sugar industry, died at 
his home in New Orleans on June 11 at 
the age of 61 years. Mr. Moog left the 
meat industry in December, 1924, to 
become vice president of Godchaux 
Sugars, Inc., and was associated with 
that company until his retirement in 
1936 on account of ill health. 


Mr. Moog went to work as a checker 
on the dock of the old Swarzschild & 
Sulzberger plant at Kansas City in 
May, 1894. Five years later he became 
assistant superintendent of the plant 
and in 1903 was made superintendent. 
In 1910 he became general superintend- 
ent of the company’s Western plants 
and in 1912 general superintendent of 
all plants. When the S. & S. Company 
was taken over by Wilson & Co. Mr. 
Moog joined the new organization and 
in 1917 became vice president in charge 
of operations. He held this position un- 
til resigning to enter the sugar industry. 

Known to have one of the keenest 
minds in the meat industry and as one 
of its most efficient administrators, Mr. 
Moog was responsible for many develop- 
ments which resulted not only in new 
and better products but in important 
operating economies. He had a host of 
friends in the industry which he served 
for so many years, as well as in the new 
field which occupied him during the 
later years of his life. Surviving are 
Mrs. Moog and one daughter, Mrs. L. R. 
Haspel. 


272 Young Men Complete 
Swift Training Course 


Two hundred and seventy-two young 
men, members of the young men’s train- 
ing classes of Swift & Company, have 
just completed the four-year courses 
provided for them by the training divi- 
sion. The Chicago plant group had the 
largest number of graduates with 25, 
and was followed closely by East St. 
Louis with 20 graduates. Those who 
received their diplomas had completed 
the company’s training course, consist- 
ing of plant operations for the first two 
years, plant mathematics the third year, 
and plant foremanship the fourth year. 

This year the training courses were 
taught in 107 young men’s classes at 
40 meat packing plants. The total en- 
rollment of 1,550 students required the 
services of 78 instructors. Students 
graduating this year represented 45 
per cent of a group which started the 
training course four years ago. 





Rival Packing Co. 
Building $400,000 
Plant at Chicago 











More than doubling the present space 
occupied by the firm, a new $400,000 
fireproof plant, three floors in height 
and measuring 118 by 170 ft., is now 
under construction by the Rival Pack- 
ing Co., Chicago, in the Crawford de- 
velopment of the central manufacturing 
district. Designed by A. Epstein, struc- 
tural engineer, the plant will embody 
all-year air conditioning and the most 
up-to-date structural features, and is to 
be completed November 1, according to 
Meyer Katz, president. 


Flat slab reinforced concrete con- 
struetion will be used in the new build- 
ing, which will have exterior walls of 
brick with Indiana limestone trim. Gen- 
erous window space on each floor will 
be supplemented by sawtooth skylights 
on the third floor. The new plant will 
use gravity type production. Behind 
the new construction lies the plan of the 
company, at present concentrating on 
production of animal foods, sandwich 
spread, luncheon meat and sliced dried 
beef, to broaden its range of food prod- 
ucts to include numerous kinds of 
canned meats. 


Essem Holds Contest To 
Get 1940 Calendar Design 


Essem Packing Co., Lawrence, Mass., 
well-known producers of frankfurts, 
hams, bologna, meat loaves and an ex- 
tensive line of ready-to-serve meat 
products, is sponsoring a design contest 
open to all art students attending New 
England art schools. The purpose of 
the contest is to select an appropriate 
illustration for a 1940 calendar com- 
memorating the twentieth anniversary 
of the concern. 

Not over five colors are to be used on 
the designs submitted, which are in- 
tended to convey the idea of the progress 
and continued growth of the packing 


and DOWN “ MEAT TRAIL 





company since its founding in 1920. 
Restricted to art students who are at- 
tending art schools in the New England 
states, the contest closes on July 24. 
Prizes of $50, $30 and $20 will be 
awarded the creators of the three best 
designs. 


Luce & Co. Opens New 
San Francisco Plant 


Luce & Co., wholesale meat and sau- 
sage dealers of San Francisco, Calif., 
recently opened a new plant at 300 
Kansas st., celebrating the occasion 
with a well-attended open house pro- 
gram. Visitors were served refresh- 
ments and conducted through the new 
unit. 

Featuring Frick air conditioned re- 
frigeration throughout, the plant con- 
tains a main beef cooler measuring 60 
by 80 ft., 2,000 sq. ft. of curing cellar 
space and 1,000 sq. ft. of freezer space. 
Handling a large distributing business 
in the San Francisco Bay area, the 
company is headed by Raymond A. 
Luce, president, and Raymond F. Luce, 
vice president and general manager. 


Hull & Dillon Workers 
Enjoy Annual Picnic 


Favored with “a perfect Kansas pic- 
nic day,” in the words of E. D. Henne- 
berry, vice president of the Hull & 
Dillon Packing Co., Pittsburg, Kas., the 
eleventh annual outing of the Hull Club, 
social organization of the company, was 
staged in bustling holiday spirit on June 
17 at the Elks’ Country Club. 

Addresses by Lewis Hull, president of 


PORTLAND STOCK YARDS 


This is a bird’s-eye view of the Portland, 
Ore., Union Stock Yards with a Swift & 
Company plant in the background. Meat 
animals are marketed here by train, truck 
and boat. A total of 5,932 carloads, 29,836 
truck loads and 75 boat loads of livestock 
was received in 1938. Portland is one of 
the largest markets of the Pacific Northwest. 
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Our standard brands listed 
below can be shipped prompt- 
ly from Chicago, New York, 
Kansas City, Houston and 
Los Angeles. 


C hili Mew ders 


kK Special: er 


Fey. Mexican: 


No. 1 Mexican: 


C hili Pesweres 
SS: CS: 


bey. Mexican: 








Chicago, Ill. 520 N. Michigan Ave. 


STANDARDIZED QUALITY. 
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Sanitarily 
SLICES, 
SHINGLES, 
STACKS 









This wonder slicer for medium size establishments offers the most 
economical way to pre-slice bacon, dried beef, chip steaks, ham 
and other boneless meats. 

The new CONTINUOUS FEED enables you to slice and shingle 
right onto the conveyor or stack on trays, without resetting and 
handling food or slices from start to finish. Takes meats up to 24” 
long. Thickness of slices adjustable from '/.4” to 5g”. Equipped 


with 44 H.P. Motor. Operates from any electric socket. 


The U.S. Model 150-B Is a Profit-Making Investment. 
Write for Descriptive Circular Today 


U.S. SLICING MACHINE CO. 


Originators and Builders of World’s Best Slicers for More than 40 Years 


LA PORTE, IND. 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


y C-D < GRINDER PLATES 


a AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,”’ Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 
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the concern, and Mr. Henneberry were 
followed by a group picture and a 
basket lunch. After a busy afternoon 
of athletic competition, ranging from 
ball throwing to bathing beauty con- 
tests, the Hull Club group enjoyed a 
supper at which Cook brand ham was 
featured. A musical program and dance 
closed the day’s festivities. 








Chicago News of Today 


The annual meeting of the National 
Live Stock and Meat Board was held on 
June 22 and 23 at the Stevens hotel, 
with Thomas E. Wilson, chairman, pre- 
siding, assisted by D. M. Hildebrand, 
well known Nebraska livestock pro- 
ducer, vice chairman. 

“American business is definitely 
rounding the corner. People are spend- 
ing more money today than three 
months ago,” stated Robert H. Cabell, 
president of Armour and Company, as 
he arrived in Los Angeles recently to 
inspect the company’s local plant. The 
Armour executive was accompanied by 
Mrs. Cabell and R. D. McManus, direc- 
tor of public relations. He urged the 
state of California to work toward in- 
creased hog production, pointing out 
that the state now spends $40,000,000 
annually for hogs imported from other 
states. 

M. F. McGoldrick, in charge of the 
meat division of First National Stores, 
Sommerville, Mass., was a Chicago 
visitor this week. 

I. W. Ringer, leader in the retail meat 





trade of Seattle, Wash., attended the 
meetings of the National Live Stock 
and Meat Board, of which he is a direc- 
tor. 

Robert Burrows of the Chicago provi- 
sion brokerage firm of J. C. Wood & 
Co., who was recently elected to the 
directorate of the Chicago Board of 
Trade, has been named chairman of the 
provision committee of the board. 

John W. Rath, president Rath Pack- 
ing Co., Waterloo, Ia., was a Chicago 
visitor this week and attended the meet- 
ings of the National Live Stock and 
Meat Board. Mr. Rath is one of the 
packer representatives on the board. 

Death of Harvey W. Hayden, who re- 
tired ten years ago after serving as a 
cashier for Armour and Company for 
more than 20 years, occurred on June 
18 at his Chicago home. Mr. Hayden 
was 63 years of age. 

Chicago visitors of the week included 
Ivan Flick, provision department of 
Oscar Mayer & Co., Madison, Wis. 


New York News Notes 


Edward F. Jackson, manager, Kingan 
Provision Co., New York, is vacationing 
with his family in Maine. 

D. J. McVey, manager, canned foods 
sales division, and H. H. Ferguson, as- 
sistant general sales manager, Kingan 
& Co., Indianapolis, Ind., were recent 
visitors in New York. 

Frank W. Zadina, well known in meat 

(Continued on page 21.) 


“THE SIX LITTLE PIGS” 


This orchestra from the First Co-operative Packers of Ontaric, Barrie, 
Canada, appeared on a network broadcast from Toronto and received 
honorable mention for its performance. The group played an arrangement 
of songs portraying life of a Canadian pig. Front row (left to right), 
Maurice Logan, smoked meat department; Paul Church, boning and rolling 
department; Leeson Graham, cook room. Back row, George Gebherdt, 
cook room foreman; Charles McMartin (piano), chemist; and Walter 
Boswell, plant superintendent. 
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Meat Packing 40 Years Ago 
(From The National Provisioner, June 24, 1899.) 


Bids were called for in connection 
with the erection and equipment of a 
four-story packinghouse to be built for 
John J. Felin & Co., Philadelphia, Pa. 
The structure, of brick and iron con- 
struction, was to cover an area of 35 by 
100 ft. 


Construction was begun on the latest 
unit of an extensive branch house pro- 
gram undertaken by Nelson Morris & 
Co. The new unit, to be built at the 
Farmers’ Market, Philadelphia, was to 
be fully equipped for all packinghouse 
operations. Two other new branch build- 
ings, both designed to replace former 
structures which had been outgrown by 
the company, were under construction 
at Hudson, N. Y., and Norristown, Pa. 


Articles of incorporation were filed by 
the Pierre, S. D., Stockyards Associa- 
tion to transact a general cattle busi- 
ness. Initial capitalization was $50,000 
with J. D. Hilger, G. K. March and F. G. 
Huss as incorporators. 


A report to the secretary of the Na- 
tional Live Stock Association stated 
that continued drought had nearly de- 
stroyed all the large Colorado ranges. 
Hundreds of cattle and sheep were re- 
ported to be dying. 

Success of an experimental process of 
leather tanning being tested in Kansas 
City and promoted by J. J. Heim and 
Charles Ullman of the Schwarzschild 
& Sulzberger Co., led to speculation 
over the possible founding of a tannery 
there to exploit the new process, which 
made use of tan bark unnecessary. It 
was estimated that such a plant would 
employ about 60 men. 


Meat Packing 25 Years Ago 
(From The National Provisioner, June 27, 1914.) 


Fort Wayne Provision Co., Fort 
Wayne, Ind., was incorporated with 
capital stock of $10,000 by F. Howen- 
stein, J. C. Howenstein and A. M. How- 
enstein. 

Galveston Packing Co. acquired the 
property of Union Slaughtering Co., 
Galveston, Tex., at a price of $50,000. 
The company planned to make extensive 
improvements in the plant. 

Shortage of livestock throughout the 
Corn Belt was said to be serious, with 
receipts at all major markets running 
considerably below those of the preced- 
ing 12 months, which had been regarded 
as a sub-normal year. The year’s defi- 
ciency in receipts to date ranged from 
19 per cent at St. Joseph, Mo., down to 
3 per cent at St. Louis. 

Large employers of labor in New 
York state were greatly concerned over 
what form of insurance liability they 
should adopt in order to meet require- 
ments of the new workmen’s compensa- 
tion law which was to become effective 
on July 1. Principal source of uncer- 
tainty was the absence of data showing 
what the element of risk would be under 
the new law. 
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The Truck Trend Proves It... 


CHEVROLET’S 
the Chassis 





HORMEL 


‘HORMEL: 








American business and industry bought 115,426 trucks 
in the first quarter of 1939—a gain of 19,769 over the 
same period of last year. That is a nice increase for the 
truck industry—20.7 per cent. 

American business and industry bought 41,555 
Chevrolet trucks in the first quarter of 1939—a gain 
of 9,892 units over last year. And that is a nice increase 
for Chevrolet — 31.2 per cent. 


Chevrolet’s gain over last year—exceeding the gain 
of all other makes combined—is due to two main fac- 
tors: First, Chevrolet’s proved records of efficient trans- 
portation at lowest cost; and, second, Chevrolet’s 
enlarged line of models, making Chevrolet economy 
and excellence available in many more truck operations 
than ever before. Now there are 45 models to choose 


from—including one fitted to your needs. 








CHEVROLET MOTOR DIVISION, General Motors Sales Corporation, DETROIT, MICHIGAN 


General Motors Instalment Plan—convenient, economical monthly payments. A General Motors Value. 


DESIGNED FOR THE LOAD —_ == _ 
/ CHEVROLET 





POWERED FOR THE PULL 





MASSIVE NEW SUPREMLINE TRUCK STYLING... COUPE-TYPE CABS... VASTLY IMPROVED VISIBILITY e 
FAMOUS VALVE-IN-HEAD TRUCK ENGINE e POWERFUL HYDRAULIC TRUCK BRAKES (Vacuum-Power 


Brake Equipment optional on Heavy Duty models at additional cost) « FULL-FLOATING REAR AXLE on 
Heavy Duty models only (2-Speed Axle optional on Heavy Duty models at additional cost) 
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New York News Notes 
(Continued from page 19.) 

packing and provision circles, has ac- 
quired the packinghouse brokerage busi- 
ness of Neidlinger & Co., and will con- 
tinue at the same address, Produce Ex- 
change, 2 Broadway, New York, but 
will operate under his own name. “Doc” 
Zadina, who has been in the meat in- 
dustry for the past 25 years, is now on 
an extensive business trip throughout 
the South and West and will return to 
New York on July Ist. 

The West Washington Marketmen’s 
Club of New York held its June meeting 
and get-together at the New York 
World’s Fair with a dinner at Ballan- 
tine’s restaurant. Among those present 
were Abel Ruben and Sam Gold of 
Golden Packing Co., George Lazarus, 
Isidore Frank, Louis Zeleznick and Mor- 
ris Schwartz of Bronx Meat Company, 
Joseph Gross of Bergen Market, Ben 
Grunstein, Patrick Hobart, and others 
in wholesale meat circles. Many New 
York packinghouse brokers attended. 

I. Ackelsberg, kosher beef depart- 
ment, and J. B. Barksdale, mayonnaise 
department, Wilson & Co., both of 
whom recently underwent operations, 
are reported as doing very nicely and 
hope to return to their duties at an 
early date. 


N. Y. World’s Fair Flashes 

H. L. Mallick, engineer for John Mor- 
rell & Co., Memphis, Tenn., and mem- 
bers of his family are vacationing in 
New York and enjoying the New York 
World’s Fair. Mr. Mallick visited the 
New York branch of the company upon 
his arrival and spent some time with 
E. L. Cleary, Eastern district manager. 

Among Swift & Company employes 
visiting the company’s exhibit at the 
New York World’s Fair during the 
past week were J. H. Gepson, refinery 
department, Los Angeles, Cal., and T. 
H. Richardson, sales manager, Reno, 
Nev. 

H. E. May, district manager, Wilson 
& Co., Oklahoma City, and Mrs. May 
visited the fair. 

During the past week there were sev- 
eral groups of visitors from Canada 
Packers, Ltd., at the fair. They were 
G. F. Matthews, branch house manager, 
and Mrs. Matthews, and Kenneth Hutch- 
inson, Peterborough, Canada, and W. R. 
Carroll, branch house manager, Eastern 
Toronto, and Mrs. Carroll. 


Countrywide News Notes 


J. Raymond English, assistant super- 
intendent of the Cudahy Packing Co. 
at Sioux City, Ia., has been promoted to 
the position of superintendent of the 
company’s Los Angeles, Calif., plant 
and is taking up his new duties there 
immediately. Mr. English, a Cudahy 
employe at Sioux City for 12 years, is 
being replaced there by H. W. Reister, 
head of the plant’s time study depart- 
ment. 


President James Arrington of the 


The National 


Lewis Packing Co., Omaha, Neb., has 
announced the election of Robert C. 
McClements as general manager of the 
company. Mr. McClements was former- 
ly superintendent and assistant treas- 
urer of the firm. 

Substantial completion of an extensive 
remodeling program at the plant of 
E. W. Penley, meat packers of Auburn, 
Me., opened the way for a series of 
visits by Kiwanis Club members, whole- 
sale and retail provisioners of the 
Auburn-Lewiston area, and the general 
public. Frank O. Stephens, vice president 
of the pioneer New England packing 
firm, acted as host at the open house 
sessions. 

Members of the John Morrell & Co. 
organization who have recently received 
the 25-year service award of the Insti- 
tute of American Meat Packers include 
Albert R. Benedict, manager of the 
company’s Lincoln, Neb., branch, Harold 
Kilborn, John Calkins, and Frank Ander- 
son, all of the company’s Sioux Falls, 
S. Dak., plant. 

Incorporation of the Supreme Pack- 
ing Co., Alma, Mich., has been approved 
by state officials and executives expect 
to start soon on construction of the 
company’s plant. Building will measure 
40 by 120 ft. and will be erected and 
equipped at an estimated cost of $40,000. 
Officials of the plant expect to begin 
operations with between 30 and 40 em- 
ployes. 

Tastee Sausage Co., Sacramento, 
Calif., is now located in its new plant 
at 1609 E. St. The concern has enjoyed 


a steady growth since its founding in 
1933, and is now doing a large sausage 
and wholesale meat business in the 
northern part of the state. John Daw- 
son is president of the company. 


William A. Burnette, manager of the 
Union Stock Yards of Nashville, Tenn., 
addressing the 67th annual convention 
of the Tennessee Press Association at 
Murfreesboro, asked the cooperation of 
editors and publishers of the state in 
building better sheep flocks in Tennes- 
see. 

Fire of unknown origin recently 
swept the interior of the Lewis M. 
Alderfer butchering plant at Harleys- 
ville, Pa., causing total damage esti- 
mated at $8,000. The loss was covered 
by insurance. 

A 757-lb. Hereford calf raised by 
Blake Peterson of Vernal, Utah, was 
dressed by the Cudahy Packing Co. for 
use at the governor’s banquet staged in 
connection with the Utah-Idaho district 
convention of Lions clubs on June 17 at 
Vernal. C. N. Whitlock of Cudahy aided 
club officials in selecting the calf. 

Packing plant of Arthur J. Guillot, 
Inc., formerly located at Arabi, La., has 
been transferred to 339 Charbonnet st., 
New Orleans, La. 

Cattle trucks meeting safety require- 
ments set forth by the National Live- 
stock Loss Prevention Board are being 
awarded safety shields under the inspec- 
tion program recently inaugurated by 
the National Stock Yards, East St. 
Louis, Ill., in an effort to reduce stock 
losses in transit. 
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Manufactured under 
U. S. Patents No. 
1,690,449 dated 
Nov. 6, 1928 and 
No. 1,921,231 dated 
Aug. 8, 1933. Other 
Patents Pending. 


There’s a JOUR- 
DAN Cooker that 


will exactly meet 
your specific re- 
quirements .. . take 


advantage of liberal 
trial privileges. 








It’s a JOURDAN for all-around economy! 


The JOURDAN Process Cooker saves time and money by cook- 
ing and coloring sausage in single automatically controlled opera- 


tion! 


It saves money by effecting appreciable reductions in 


shrink. Less handling is required, and operating costs are at new 


low levels. 


Overcooking, undercooking, burst or tangled, spotty 


or streaky sausage is impossible with a JOURDAN. Every piece 
of sausage cooked in the JOURDAN Process Cooker has higher 
quality, finer appearance and greater sales appeal! Get the ad- 
vantages now of thoroughly cooked and uniformly colored sau- 
sage by ordering your JOURDAN today! 


JOURDAN PROCESS COOKER CO. 


814-32 W. 20th St., Chicago. Ili. 


Western Office: 3223 San Leandro St., Oakland, Calif. 
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Do You Know What to Look for - - - 


oe SEES 


SMUSKGE 


AND WERT SPECIALTIE 





TRACK IT DOWN! 


Here’s the way “Sausage and Meat Special- 
ties” puts you on the trail of one of the 
profit stealers: 


GREEN CENTER—this is a 


spoilage problem and may be traced to 
faulty conditions and methods at various 
points in processing. It may be due to high 
bacterial content in original trimmings, 
resulting from poor handling or careless 
storage; heating during grinding; under- 
curing; curing at wrong temperature; fail- 
ure to reach an internal temperature during 
smoking or cooking of at least 148 degs. F. 
(checked by thermometer). Bacterial con- 
tamination of meat during curing, chop- 
ping and other processing or use of im- 
proper temperatures in processing rooms 
may be contributing causes of such spoil- 








When a Batch of 
Sausage Goes “Haywire”? 


There’s an entire chapter devoted to “Sausage 
Trouble-Shooting” in The National Provisioner’s 
new book 


SAUSAGE and 
MEAT SPECIALTIES 


You don’t have to guess what is wrong—this new 
volume tells you right where to look. Practically 
every dollar-stealing enemy of quality-sausage is 
listed and the direct route to its elimination given. 

All the troublesome factors that lead to dealer 
complaints are covered. Just turn to Chapter XIX 
of “Sausage and Meat Specialties” and there you'll 
find the Public Enemies—Air Pockets, Sour Cas- 
ings, Chill Ring, Case Hardening, Dark Stripe, 
Green Spots, Shriveling and other troubles that 
put premature gray hairs in the sausage maker’s 
head. 

Nineteen other chapters of “Sausage and Meat 
Specialties” highlight Plant Operations, Plant 
Layout, Refrigeration and Air Conditioning and 
Dry Sausage and presents the best of approved 
modern sausage practice, tested formulas for sau- 
sage and all types of specialty products. 

The wide range of subjects covered in this new 
volume, the first of its kind, makes it an indis- 
pensable aid to every Sausage Manufacturer and 
Sausage Maker. 


Get your order in now. One case of 
corrected trouble will more than repay 
its cost .. . $5.00 postpaid. 
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PROCESSING POINTS 


for the trade 





Sausage Curing 
Temperatures 


Some processors cure sausage meats 
at higher temperatures than the 38 degs. 
F. which was once used generally in 
the industry. These higher temperatures 
are used to expedite curing, usually in 
connection with a nitrite or nitrite- 
nitrate “quick” cure. An Eastern sau- 
sage manufacturer writes: 

Editor THE NATIONAL PROVISIONER: 


safe are we in using temperatures 
for curing? We understand that 


Just how 
above 38 degs. F 


some packers chop, cure, smoke and cook sausage 
within the space of a few hours and that they hold 
sausage meat at 60 to 70 degs. while curing. 


With care, temperatures higher than 
38 degs. F. can be used for curing meats 
used in some kinds of sausage. The cure 
develops faster at higher temperatures 
and makes it possible to carry out the 
whole sausage manufacturing operation 
within a relatively short time. 


Times and Temperatures 


Curing at high temperatures is gen- 
erally used in connection with the manu- 
facture of such sausage as frankfurts,in 
which the meat is finely chopped. As 
curing is done in the casing, rather than 
in containers, the meat mass which must 
be permeated by the cure is not large. 
Curing action is rapid and the time in- 
terval between removal of the raw ma- 
terial from the cooler and cooking and 
smoking is too short for spoilage. 


Various time and temperature com- 
binations are used in “quick” curing 
such products as frankfurts. The stuffed 
sausage may be held in the cooler over- 
night at 38 degs.; or, after stuffing, it 
may be allowed to stand at 60 to 70 degs. 
for several hours before it is placed in 
a cool smokehouse, or it may go into an 
80- or 90-deg. smokehouse for several 
hours and a 110- to 120-deg. house for 
a short time before regular smoking. 
There are numerous variations on the 
methods of handling mentioned above. 

It would not be safe to cure sausage 
meat packed in tubs or trays at such 
temperatures as the meat might be 
damaged before the cure was complete. 
There would be little point in using high 
temperatures for curing coarse-ground 
meats since the time element is not so 
important as in connection with frank- 
furts, the production of which is steady 
and large. Moreover, the danger of 
spoilage would be very great as the 
larger pieces of meat cure more slowly 
than emulsion cut in the silent cutter. 


This does not mean that the nitrite 
and nitrite-nitrate quick cures cannot be 
used to save time in the preparation of 
meat for hain sausage, mettwurst, dry 
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sausage and similar products; it merely 
means that the disadvantages of using 
high temperatures to obtain extra speed 
in the cure more than offset the pos- 
sible advantages. The spoilage of a 
batch of sausage meat will go far to 
wipe out any saving in time. 

Within the limitations outlined above, 
the inquirer would be safe in using the 
higher temperatures for curing. For 
general purposes, however, the 38-deg. 
temperature is a good one to adhere to. 


PIGS' FEET OUTLET 


What can be done with surplus pigs’ 
feet? A Western meat packer writes: 


Editor THE NATIONAL PROVISIONER: 

Just now we have more pigs’ feet than we can 
find an outlet for in pickled form. Can you sug- 
gest other ways in which the feet might be han- 
dled? Can they be frozen satisfactorily for later 
use? 

This packer might dispose of some of 
his surplus in pigs’ feet souse. Some 
processors pack surplus feet in boxes 
and freeze them for future use. When 
the price of feet is very low and the out- 
let for lard is pretty good, the feet can 
be thoroughly cleaned and sent to the 
lard tank. This is invariably done with 
the hind feet—only the front feet being 
used for other purposes. 


Another way of using up feet is in 


§. P. FATS 
in LARD 


Where cured hams are boned 
and fatted pickle fats are pro- 
duced, some of these fats can be 
used in certain kinds of sausage 
to which they are especially adapt- 
able. The balance are used in 
manufacturing lard. 

Many packers complain of poor 
results when pickle fats are used 
in lard. This appears to be due 
in large measure to the method 
of handling rather than to the 
fats themselves. 

In an article in THE NATIONAL 
PROVISIONER a method for han- 
dling and rendering pickle fats for 
profitable results was reported. 
For reprint of this article, fill out 
and mail the attached coupon, 
with 15¢ in stamps: 





The National Provisioner, 
407 So. Dearborn St., Chicago, Il. 


Please send me reprint on ‘‘Using S. P 
Fate in Lard.”’ 


(Enclosed find 15c in stamps.) 











what is known as pigs’ feet tidbits. 
These are packed in glass and are made 
from the small piece of meat cut from 
forward and upper part of each hind 
foot. This meat is cured, cooked and 
pickled in the same way as pigs’ feet. 

In packing in boxes they are placed 
crosswise of the package with the cut 
end to the side, toes to the center and 
dewclaws at the bottom. The center of 
the package is packed crosswise but no 
uniformity is necessary. The top of the 
package is packed the reverse of the 
bottom; dewclaws are down and toes to 
the center. Feet of uniform size and 
length are used wherever possible for 
topping the package. These are put ina 
sharp freezer and when thoroughly 
frozen are transferred to a_ holding 
freezer until ready for sale. They can 
be sold in the box as they come from 
the freezer. 


VIRGINIA SAUSAGE RULES 


Regulations governing sausage manu- 
facture in Virginia similar to those 
prescribed by the federal meat inspec- 
tion service were adopted by the State 
Board of Agriculture and Immigration 
and became effective April 1, 1939. They 
are as follows: 


1.—Cereal, vegetable starch, starchy 
vegetable flour, dried milk or dried 
skimmed milk may be added to sau- 
sage in quantities not to exceed, indi- 
vidually or collectively, 3% per cent of 
all such materials added, provided how- 
ever that soybean flour may not be 
added to sausage. (This prohibition re- 
garding soybean flour is also made by 
the federal inspection service because of 
the similarity of the protein of this flour 
to meat protein and the inability to de- 
termine the quantity being used.) 

2.—Water or ice in quantities not to 
exceed 3 per cent may be added to sau- 
sage which is not cooked; sausage of 
the type which is cooked, such as frank- 
furter style, vienna style, and bologna 
style, may contain not more than 10 per 
cent of added water or moisture to make 
the product palatable. 

3.—When dried milk or dried skimmed 
milk is added to sausage as provided 
above, its use must not result in added 
water or moisture in excess of 3 per 
cent for uncooked sausage and 10 per 
cent for cooked sausage. 

4.—When cereal, vegetable starch, 
vegetable flour, dried milk or dried 
skimmed milk is added to sausage 
within the limits above prescribed, the 
product and the label shall be marked 
with the specific name of each such 
added ingredient. 

5.—Sausage shall not be permitted to 
contain in excess of 50 per cent fat. 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


PRAGUE POWDER is a Pre-Prepared Pickle Dried to Powder 


A PERFECT CURE FOR DRY CURE TENDER BACON AND HAMS 


Rub 4% to 5% Ibs. of “Prague Powder Mixture” into 100 pounds of select, 
well-chilled bellies; place them down tightly in a regular bacon box. When 
AFULLBOMLED CURING PILE Mi box is filled, close the lid down tightly and wait for the cure. 


4 to 6 lbs. in 7 to 8 days 
Use Golden Smoke- 6 to 8 Ibs. in 8 to 10 days Use Golden Smoke- 
8 to 10 lbs. in 10 to 12 days f 
10 to 12 Ibs. in 12 to 14 days Nuggets for 
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| flavor bacon. 12 to 16 lbs. in 13 to 15 days | spiced Smoked hams 














t 14 to 18 lbs. in 14 to 16 days 
M SELL MORE MEAT 


The old custom of selling slab bacon to the housewife can be revived if the 
os bacon curers will carefully study this problem. Ask Griffith’s man. 
a ee 
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- Our mail orders indicate the greatly increased use of PRAGUE POWDER 
as a “Dry Bacon Cure.” The consumer likes the flavor. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 





BLISS Boxes, assembled on Bliss Box Stitch- 
ers and sealed with Bliss Top Stitchers, give 
you these three main advantages: 


1 - SAFE and ECONOMICAL 


Strong, light weight solid fibre Bliss Boxes 
reduce carrying costs, yet deliver your prod- 


ucts in prime condition - an aid to in- 
creased sales. 
2 - EASY to ASSEMBLE 


Bliss Boxes are easy and quick to assemble 
on Bliss Box Stitchers. Delivered flat, they 
require a minimum amount of space for 
storage. 


3% ~- SECURELY SEALED 

With the Bliss Power Lift Top Stitcher, Bliss 
Boxes after filling are readily transferred 
from conveyor line or trucks without lifting, 
where they are quickly and securely top 
stitched, ready for shipping. 

BLISS STITCHERS, equipped with the Bliss Heavy-Duty Stitcher Head, are the fastest, 
most durable stitchers built. ASK for complete information. 


DEXTER FOLDER COMPANY, 330 W. 42nd St., N. Y. 


Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 


CHICAGO PHILADELPHIA BOSTON CINCINNATI _SAN FRANCISCO 
117 W. Harrison St. Sth and Chestnut Sts. 185 Summer St. Roy C. Kern LOS ANGELES - SEATTLE 
3441 St. Johns Place Harry W. Brintnall Co. 
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PAINT 


aving money through 
saving equipment in 
the packinghouse and 
sausage manufactur- 
ing plant 











GALVANIZED IRON 


Methods of Painting to 
Secure a Good Job 


UCH galvanized iron is used on 

and about the exterior of meat 
packing plants. Gutters, downspouts, 
flashing, building trim, ventilators and 
roofs and walls of small auxiliary struc- 
tures are frequently made of this ma- 
terial. 

Many packers fail to get from gal- 
vanized iron used on the outside the 
service life they should, because the 
need to protect it from corroding in- 
fluences is not generally appreciated. 

Galvanizing does not render iron 
sheets immune to corrosion. Galvanized 
iron will stand up better than bare iron 
against rust and corrosion, but eventu- 
ally the protective coating breaks down. 
When this happens and deterioration 
of the metal underneath sets in, decay 
and destruction are rapid. It takes 
but a relatively short time after the 
zinc coating has been broken for 
deterioration to proceed to a_ point 
where any remedial action that may be 
taken is of little value in preventing 
further damage. 


Paint Peeling 


Galvanized iron in exterior service 
should be protected with a coat of paint 
as soon as possible after it is in place 
and should be repainted thereafter as 
frequently as is necessary to maintain 
an unbroken paint film on its surface. 

Special surface preparation of new 
or unpainted galvanized iron is required 
as insurance against paint peeling. If 
this step is neglected, peeling may oc- 
cur shortly after the paint is applied 
or it may not happen until months or 
years later. The chance of loss of labor 
in applying the paint and of the ma- 
terial itself within a very short time is 
always present, however, and the packer 
should not gamble with it. 


Surface Preparation 


Several methods of preparing new 
galvanized iron surfaces prior to paint- 
ing are effective. In “Principles and 
Practices of Upkeep Painting,” pre- 
pared and published by the E. I. du Pont 
de Nemours & Co., Inc., the following is 
recommended : 

“New surfaces should be washed with 
a solution made by dissolving 8 oz. of 
copper acetate or copper sulphate in a 
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gallon of water. 
the galvanized iron are covered with 
this solution and allow it to dry. Sur- 
face must then be scrubbed thoroughly 


See that all parts of 


with clear, warm water, rinsed and 
allowed to dry prior to painting. It is 
exceedingly important that the excess 
deposit of copper be removed from the 
surface by this means; else lack of ad- 
hesion will result.” 

In stubborn cases, where the above 
treatment has failed, the following is 
suggested: 

“To each gallon of water in a stone 
jar or earthenware crock add 2 oz. each 
of copper chloride, copper nitrate and 
sal ammoniac. When thoroughly stirred, 
add 2 oz. of muriatic acid. Be sure to 
wear rubber gloves when mixing. Apply 
the mixture with a wide brush. When 
dry, scrub thoroughly and rinse as 
directed previously and proceed with 
painting in the usual manner.” 

When the surface has been prepared, 
galvanized iron is painted with a prim- 
ing coat and a finish coat in the same 
manner as structural steel. 


Repainting Methods 


If galvanized iron from which paint 
is peeling is to be repainted, all loose 
paint should be removed with a wire 
brush and all dust and paint particles 
wiped off. Paint solidly attached to the 
surface of the iron need not be dis- 
turbed. Bare spots should be touched 
up with the paint selected for the finish 
coat reduced with turpentine—using % 
to 1 pint of turpentine per gallon of 
paint. 

When paint has peeled from gal- 
vanized iron, trouble with succeeding 
coats usually is not experienced. How- 
ever, should peeling continue, surface 
of the metal should be treated in the 
same manner prescribed for new gal- 
vanized iron. 

Galvanized iron sheets pre-treated at 
the mill for painting were announced 
recently by one of the larger steel manu- 
facturers. The process, it is stated, re- 
moves from the surface the conditions 
which cause peeling to take place. 
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TRUCK ACCIDENT RECORD 


SAFETY 


Points for plant exec- 
utives to keep in mind 
in maintaining a clean 
accident record 














SCAFFOLD ACCIDENT 


Two steamfitters were working on a 
triangular scaffold constructed with a 
straight ladder, a stepladder and the top 
step of a stairway. Three 2- by 12- by 
10-in. planks were crossed at ends, 
forming triangular scaffold about 6 ft. 
above stairway landing. After complet- 
ing the job—installation of a sewer line 
—one of the men who had been operat- 
ing a welding torch descended from 
scaffold and started to wind up welding 
torch hose on handles of cart carrying 
drums. Other men gathered up hand 
tools from scaffold and started to de- 
scend. As one of them stepped on end 
of plank it slipped off other plank. 
Worker fell onto landing and down nine 
steps to floor level, fracturing his skull. 


This accident did not result fatally, 
but the worker was in the hospital for 
a considerable period. If the men had 
nailed, bolted or even tied the ends of 
planks forming the scaffold this accident 
would not have happened. It is also 
good judgment to install hand rails of 
rope or lumber around or along all 
scaffolds. 


WARNING TRUCK DRIVERS 


A day-to-day record of accidents as 
they occur, posted where truck drivers 
see them constantly, will do more than 
any number of safety talks to cut down 
accidents. This is the idea of a South- 
ern packer with a fleet of trucks, who 
has put up a novel sign board calling 
attention to company mishaps as they 
occur. These signs are posted on the 
delivery platform as a warning against 
accidents and as a safety suggestion to 
drivers. 

The board carries a picture of a 
man’s head, at top center, resting on a 
black line across the top of the board. 
Words beside the head read, “Accidents 
breed above this line. Play safe. Use 
your head!” 


Below this is a tabulation of accidents, 
the title line in each instarice being fol- 
lowed by black squares in which are 
written in, in chalk, the proper figures. 
Titles on the list include number of 
days worked without an accident, num- 
ber of accidents this year, number of 
accidents last month, number of acci- 
dents last year, days lost on account of 
accidents this year, days lost due to 
accidents last month, days lost due to 
accidents last year. 

The board has had a salutary effect in 
bringing accidents to the attention of 
the men as they occur, and as a result 
has cut them down materially. 


Page 26 











@ CONSIDER the 
price of the right 
oils... but don’t 


forget the cost of 


the wrong ones! 

















Your refrigerating equipment deserves special- 
ized lubricants...not adaptions of oils originally 
intended for other applications. York oils were 
developed for refrigerating equipment and noth- 
ing else ...by men who know refrigerating 
equipment like no one else/ That's why York 
specialized oils are ‘‘standard purchase” with 
17500 of the world’s largest usersof refrigeration! 
York Headquarters Branches—there’sone near 
you—carry complete stocks of Oil, Cork-board, 
Valves and Fittings, Relief Valves, Calcium, Cork 
Pipe Covering, Cold Storage Doors—anything 
you need. For Accessories catalogue mail the 
coupon below or look in the Classified Section 
of your phone book for the York Trademark. 
York Ice Machinery Corporation, York, Pa. 


Headquarters branches and distributors through- 
out the world. 


HEADQUARTERS FIR 
MECHANICAL COOLING 
SINCE 1885 


refrigeration 
air conditioning 
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. York Ice Machinery Corporation, York, Pa. Please send . 
' me a copy of York’s New Accessories Catalogue. : 
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ENGINEERS , EXECUTIVES 


> 





CORKBOARD 


Engineers and Executives know that once 
UNITED‘S is installed, there are no ultimate 
insulation failures to spoil products .. . 
no resultant temperature variations, thus 
keeping refrigeration costs to a minimum. 


UNITED'S 


e° AT ~ Teo bd 
BLOCK BAKED 


CORKBOARD 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 
Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
eg Md. Cleveland, Ohio New Orleans, la. Rock Island, lil. 
outed mY. Hartford, Conn. New York,N. Y. St. Louis, Mo. 


Chicago, lil. Indianapolis, Ind. Philadelphia, Pa. Waterville, Me. 
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Accurate Information Vital 


For Intelligent Planning 


beef and hog carcasses with unit 

coolers were related in THE Na- 
TIONAL PROVISIONER of March 4, 1939. 
An Eastern packer comments on this 
article as follows: 

“T read the article on the use of unit 
coolers for chilling and was very much 
interested in the results reported. How- 
ever, our master mechanic, with whom 
I discussed it, did not share my enthusi- 
asm for this method of chilling. In fact, 
he has almost ‘unsold’ me on the idea. 
He claims that, as a rule, satisfactory 
and rapid chilling cannot be obtained 
with unit coolers, and that results such 
as were reported can be secured only 
under ideal conditions. 


Pp ACKERS’ experiences in chilling 


“Inasmuch as we are contemplating 
the construction of new chill rooms I 
would appreciate any further comments 
you may care to pass on to me on the 
use of unit coolers for carcass chilling.” 

THE NATIONAL PROVISIONER fre- 
quently receives letters of a similar 
general nature, many of which refer to 
refrigeration and air conditioning. It 
seems desirable, in the interest of more 
rapid technical progress in the meat 
packing industry, to make a few com- 
ments on the advisability, when a watch 
requires repairing, of taking it to a 
watchmaker and not to a blacksmith. 


Obtaining Correct Information 


There always will be differences of 
opinion in the meat packing industry on 
various phases of packinghouse opera- 
tion, and particularly on highly tech- 
nical subjects such as refrigeration, air 
conditioning, steam and power genera- 
tion and chemistry. But when practices 
which have been proved theoretically 
and practically sound are questioned, 
one might well examine the questioner’s 
knowledge before considering the criti- 
cism seriously. 


Some operating engineers are well 
qualified to discuss the theory of re- 
frigeration and air conditioning and to 
advise on matters of equipment and de- 
sign of air-conditioned rooms. There 
are others, however, whose experience 
has been limited to equipment operation 
and who are not qualified by training 
or experience to determine from mere 
observation whether or not any sug- 
gestion, plan or installation will or will 
not function as desired and give the 
results for which it is designed. This 


statement is no reflection on the ability 
of these men to perform efficiently the 
duties for which they were employed— 
to maintain and operate equipment at a 
high point of efficiency. 

Few packers are engineers or have 
any considerable engineering knowledge. 
When they need technical advice they 
must depend on someone for it. They 
should be very certain, however, that 
the one from whom advice is accepted 
is able to size up the situation correctly, 
evaluate all factors and arrive at a con- 
clusion that is accurate and practical. 
Basing decisions on misinformation in 
matters involving large expenditures, 
such as for rebuilding, remodeling and 
rehabilitation to improve plant efficiency 
or reduce production costs, invariably 
results in disappointments, waste and 
loss and failure to achieve the ends 
sought. 

Every packer must have confidence 
in his department heads. He should 
know and consider at all times, however, 
their capabilities and limitations and 


Conditioning 


not expect the impossible from them. 
He should not tempt fate by relying on 
them for accurate information on mat- 
ters outside their own field. 


The packer would have every right 
to require exact information on render- 
ing methods from his tank house fore- 
man, but he should not expect the fore- 
man to advise him correctly on the 
proper design for a melter to operate 
safely with a steam pressure higher 
than is customarily used. If the packer 
required such data, the safer course 
would be to direct his inquiry to the 
melter manufacturer who has men with 
the training and experience necessary 
to decide the problem correctly. 


Units Give Good Results 


Unit coolers are installed in many 
beef and hog chill rooms. They are 
operating satisfactorily and economi- 
cally in these locations because they 
were designed to do so by men who know 
all factors influencing results, how to 
evaluate them and who have the knowl- 
edge and experience to plan the instal- 
lation so that it will maintain correct, 
even, uniform temperatures and the 
proper relative humidity and air move- 
ment. The technical considerations in- 
volved are numerous and complicated 
and cannot be successfully guessed or 
estimated. Planning unit coolers for a 





UNUSUAL CONSTRUCTION FEATURES MEAT COOLER 


A refrigerator recently completed and placed in service in the Eastern Pennsylvania 

Hospital, Pittsburgh, Pa., will be interesting to packers and sausage manufactucers 

as a suggestion for ultra modern treatment of a meat plant sales cooler. Cooler 

measures 1812 ft. long, 15/2 ft. wide and 10 ft. high, and has an Allegheny Metal 

(stainless steel) interior and exterior, including walls, ceiling, shelves and hooks. 

More than 19,000 Ibs. of stainless steel produced by the Allegheny-Ludlum Steel Co. 
were required for the job. 

































carcass chill room is a job for a re- 
frigerating engineer. 


There are two procedures, both fol- 
lowed in the industry, by which the 
packer can avoid disappointment, 
trouble and needless expense when plan- 
ning an air-conditioned cooler or proc- 
essing room. One is to employ a re- 
frigerating engineer to plan the instal- 
lation and draw up specifications. The 
other is to determine the conditions to 
be maintained and the results desired 
and then put the problem up to a manu- 
facturer of unit coolers with the stipula- 
tion that the equipment will be accepted 
when it has demonstrated its ability to 
maintain the conditions required and 
give the results specified. 


No unit cooler manufacturer will at- 
tempt the impossible. He has trained 
men on his design and sales staffs, and 
if he accepts a proposition it is with 
full knowledge that he can comply with 
the requirements. If he is willing to 
proceed, the packer can be very sure 
that the job will accomplish the results 
expected of it. 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 





June 1, June 1, 5-yr. 
1939. 1938. June 1 av. 
Beef . .10,817,244 10, .881 11,622,751 
VON cvvcccudeces 710,737 508,184 1,612,735 
Pork ...........35,916,601 39,297,940 39,965,871 


Mutton & lamb.. 1,081,158 749,014 1,246,746 


FINANCIAL NOTES 


Directors of John Morrell & Co. have 
declared a dividend of 50 cents per 
share on the common stock of the com- 
pany, payable July 25 to shareholders 
of record July 3. 

A quarterly dividend of 12% cents 
has been declared on the stock of Cleve- 
land Union Stockyards, payable July 1. 
Books close June 21. 

Directors of Safeway Stores announce 
a dividend of 50 cents on the company’s 
common stock. Dividend will be paid 
July 1 to shareholders of record on 
June 19. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
June 1, 1939, with comparisons: 











June 1, 

June 1, June 1, 5-yr. av. 

1939, 1938. 1933-37. 

M Ibs. M lbs. M Ibs. 
Peer er 6,241 4,258 4,975 
a cone ae 3,766 3,681 
| re 11,398 8,826 10,438 
DE nave es-ecu news 11,966 9,024 7,232 
WURGFS  sscccvcccecs 17,415 12,926 14,833 
ee 1,996 3,143 1,831 
Miscellaneous 12,890 10,106 9,887 
Total poultry...... 66,798 52,049 52,877 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 21, 
1939, or nearest previous date, are re- 
ported as follows 





Sales. High. Low. Close.—~ 
Week ended June June 
June 21. June 21.— 21. 14 
Amal. Leather 600 1% 1% 15% 1% 
Do. Pid etme <e paced adgus. ‘ean 16 
Amer. H. & L... 900 3% 3% 3% 4 
Ik Pfd ee : o% ° : ° oe 31 
Amer. Stores 7,200 12% 1154 11% 9% 
re | See 4% thy 414 3% 
Dd. Pr. Pfd...1,800 4014 401% 4014 35 
Dd. Pfd. are > cag 2 0 
Do. Del. Pfd..1,300 104 102% 102% 99 
Beechnut Pack... 100° 121 21 121 125 
Bohack, H. C. Ae Sabu sates rae 2% 
*, Sra ee oe 26 
Chick. Co. Oil.. 300 11% 11% 11% 11 
Childs Uo. ......1,400 9% 94 Wy g% 
Cudahy Pack. . 600 i2 11% 2 12 
Do. Pfd. .. 80 53% 58% 58% £«5i1 
First Nat. Strs. 1,700 475% 4744 47% 47% 
Gen. Foods .....9,200 5 447% 44% 444, 
Do. Pfd. ..... 900 116% 116% 116% 
Glidden Co. ....2,200 17% 17% 17% 
_*, Sea as see 40 
Gobel Co. ......2,100 3% 3% 3% 
Gr. A&I Ist P fd. 25 129%, 129% 129% 129% 
Do. New ..... 1,275 


Hormel, G. A.... . 
Hygrade Food 

Kroger G. & B..5, 
Libby McNeill ‘ 
Mickelherry Co. . 
a & Be. Fea... 
Morrell & Co.... 


Nat. Tea wn 
Proc. & Gamb...¢ 
Do. Pid. .. 


Rath Pack. 
Safeway Strs. .. 
Do. 5% Pfd... 
Do. 6% Pfd. 
Do. 7% Pfd... 
Stahl Meyer 





Swift & Co.....‘ 
Do. Intl 
Trunz Pork 
U. S. Leather. a 
Do. A. 300 7 7 7 65, 
Do. Pr. Pfd... 200 50 50 50 46 
United Stk Yds. 200 2% 2% 2% 2% 
Do. Pi. ..... 7 7 7 67% 
Wesson Oil 1,200 187% 18% 18% 20 
Do. Pfd ee 10068 68 68 68 
Wilson & Co....2,000 3% 3% 3% 35% 
Do. Pfd 1,000 37 37 37 351g 
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tasting finished product. 


The Eternal Triangle Sole 
BAKER System Conditioned Air 


ONSTANTLY encroaching on your Net Profit are the losses caused 
by Shrinkage. Mould and Spoilage. Only by rigid control of hu- 


midity, temperature and air circulation can you hope to reduce these 

losses and obtain the profit to which you are entitled. 

I* STALLATION of BAKER System Conditioned Air solves the problem for you. 
Automatic control maintains correct temperature, humidity and circulation 

24 hours a day - eliminating slime, mould, and off-color, and reducing shrink- 

age to the minimum. The result is greater tonnage of a better-looking, better- 


Low operating cost, long life, and trouble-free performance make BAKER units 
a profitable investment. Get complete information from a BAKER representative, 


or write direct to 


BARKER 


ICE MACHINE COMPANY, INC. 
1514 Evans Street, Omaha, Neb. 


Seattle. Eastern Sales: New York. Central 
Sales: Chicago. Sales and Service in All 


Principal Cities 





AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 
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Meat Packers Tell of Their Satisfaction With 
ROBBINS & BURKE REFRIGERATOR BODIES 


EAT packers are getting real satis- 

faction from their Robbins & Burke 
Refrigerator Bodies because these mod- 
ern bodies eliminate spoilage losses, 
deliver meats in better condition, and 
actually cut down delivery expenses. 


Joseph J. Jordan, for instance, writes: 
‘*These bodies hold their temperature, 
and keep our products in very good con- 
dition while on a two and one-half day 
trip. We are pleased with this type of 


body and the work it has done for us, and 
do not hesitate to recommend it to any- 
one in our line of business.”’ 


Essem Packing Company, who have a 
whole fleet of Robbins & Burke Bodies, 
say: ‘‘Our products are kept in perfect 
condition and we have no heat spoilage 
loss on the routes. We are so well pleased 


that we would not think of returning to 
non-refrigerated bodies.”’ 











@ Jamison Standard Door with Track Port 







JAMISON COLD STORAGE 
DOOR COMPANY 
HAGERSTOWN, MD., U.S. A. 


AIR CONDITIONING 


KEEPS STORAGE TEMPERATURE UNIFORM 


IAGARA Fan Cooler with Niagara “No 
Frost’ anti-freezing liquid prevents forma- 
tion of ice on cooler coils — less costly, less 
troublesome than brine spray—provides more 
constant operation—prevents loss of capacity 
makes it easier to maintain proper tempera- 
tures—completely automatic. 
Write for description of installation in 





operation. 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 
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Investigate. Write today for 
Meat Body Folder 


ROBBINS & BURKE 


REFRIGERATOR BODIES 
Help you Increase Sales and Cut Costs 


35 Landsdowne Street, Cambridge, Mass. 









CONTINUOUS CIRCULATION 


OF COOLED AIR 
Alps COLOR! 
























How often have you, at the 
completion of a long haul, re- 
moved your meats from the 
truck, set them down on your 
customer's counter ..... and 
then, alarmed, see those 
“choice” cuts begin to sweat 
and discolor before your eyes? 
This can’t happen here with the 
new AIR INDUCTION ICE 
BUNKER providing your truck 
refrigeration. Shrinkage and 
discoloration are prevented by the continuous 
flowing of cooled air carrying the proper amount 
of moisture! Write for further information without 
delay! Floor and Suspended types. 


Patented 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET +» HOBOKEN, NEW JERSEY 
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PROFITABLE MARKETING 


Time is your greatest enemy in the fight for profits. 
It can swing a seller’s market to a buyer’s market 
a in relatively few hours. It can change profitable 


en inventory holdings to losses. 


And Time is one of the basic reasons for the vital 
necessity of brokerage Service—because time may pile up seri- 
ous obstacles to the profitable purchase or sale of your products. 


Brokerage service should be used by meat packing, by-product 
establishments and oil mills in moving products not taken 
up through regular marketing channels. Brokerage service 
moves fast—it gets action when fluctuating markets threaten 
the value of holdings—or it can quickly build up stocks for 

producing inventory profits in a rising market. 








4 
‘ 


INTEGRITY Below is the answer to time’s demand for action 


—brokerage service that provides the means of 


KNOW LEDGE efficient and economical trading. 


~ 
7) 
4 
4 
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John W. Hall, Inc. Odell & Whitting Sunderland & De Ford 
Packin — By-Products Provisions Provisions— Bee; ; 
327 S. LaSalle St., Chicago 327 S. LaSalle St., Chicago 327 S. LaSalle St., Chicago 
J. C. Wood & Company 
ag tr meen Co. eee Monee & Co. oh nea le Oils 
3275S. LaSalle St. Cs cago 327 S. LaSalle St., Chicago Sa. Seca Sve. Ctonge 


Siesuaezoem Alderson Carr Company 
— Grease— Vegetable Oils 


E. G. James Bef By Ps Snow Brokerage Co., Inc. 105 W. Adams St., Chicago 
Provisions— Bee a By-Products—V egetable Oils a 
332 S. LaSalle St., “Chicago 221 N. LaSalle St., Chicago Packinghouse By-Products 
327 S. LaSalle St., Chicago 
Lacy Lee, Inc. Sterne & Son Co. D. J. Gallagher 
Trovisions By-Products— Vegetable Oils Provis cata: 
141 W. Jackson Blvd., Chicago 332 S. LaSalle St., Chicago 327 S. LaSalle St., Chicago 
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Lard Declines But Pork 
Cuts Advance With Hogs 


Lard futures down 1214 to 10 points— 

Green points advance in carlot trade— 

Hogs cut at greater loss as top goes to 
$7.10—Export prospects brighten. 


LARD 


ARD futures continued their decline 

in the Chicago market this week in 

the face of rising hog prices. Thurs- 

day’s close was 12% to 10 points under 
the preceding Friday. 

The market had a firmer tone last 
weekend in sympathy with hog trend; 
packer hedging was reduced and a large 
packer was a buyer. Strength in hogs 
and cotton oil brought a small advance 
Monday, but hedging sales on easiness 
in grains checked the upturn. Tues- 
day’s market was easy with renewal 
of packer hedging sales against ac- 
cumulating stocks; action of grains 
and cotton oil contributed to bearish 
feeling. There was some cornmission 
house demand for deferred. Scattered 
liquidation by July longs and further 
hedge selling by packing interests in 
later months depressed prices slightly 
at midweek; prices ranged lower Thurs- 
day with hedging sales by warehouse 
interests and weakness in grains. 

Cash trade in lard was reported slow 
this week. On Thursday, cash lard was 
quoted at 6.07% nominal; loose, 5.40 
nominal, and refined in tierces, 7%c. 

Demand was fairly good and the mar- 
ket unsteady at New York. Prime 
western was quoted at 6.35@6.45c; mid- 
dle western, 6.35@6.45c; New York 
City in tierces, 6%c, tubs, 6%@6%c; 
South America, 65%c; Brazil kegs, 6%c; 
shortening in carlots, 8%c, smaller lots, 
9c. 


Hocs 


There was brisk trade and a 25@35c 
advance in the hog market at Chicago 
this week as receipts fell off somewhat 
from recent levels. Prices moved up on 
Monday, but there was a small loss 
Tuesday. Wednesday’s and Thursday’s 
markets were strong with top going to 
$7.10 on Thursday against $6.75 on the 
preceding Friday. The advance was 
distributed over all weights, with most 
butchers up 30@35c; 280-@300-lb. and 
300-@350-lb. butchers were up 50c. 
Average weight was heavier at 265@ 
270 lbs. with a greater percentage of 
sows in the run. Chicago receipts for 
the first three days of the week were 
45,300 head against 52,316 a week ago. 


EXPORTS 


Lard exports continue considerably 
above 1938. North American lard ship- 
ments for the week ended June 17 to- 
taled 3,942,000 lbs. and bacon and ham 
exports were 3,222,000 lbs. On Thurs- 
day at Liverpool, spot lard was quoted 
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at 34s; A.C. hams, 94s, and Canadian 
A.C. hams, 102s. 


CARLOT TRADING 


Green meats, especially joints. had a 
firm tone in the Chicago carlot market 
this week. Green regular hams, light 
and medium averages, were scarce and 
advanced 4@‘%c except for 8/10 which 
were down 4c. There was considerable 
interest in 10/16 with a 14% and 
heavier average, suitable for export. 
Light and medium §S. P. regulars were 
unchanged but the 16/18 and 18/20 
were % and %c over last Friday. There 
was active demand for light and me- 
dium green skinned hams; the 12/14 
up to 16/18 advanced %c on sales. The 
25/30 were quoted 4c lower at 11%c. 
Light and medium §. P. skinned hams 
were firmer with sellers asking full 
market. Green picnics were steady to 
firm, especially on the light end, the 
8/10 sold %c lower at 9%c while heavies 
were unchanged. Light S. P. picnics 
were steady, but 8/10 and heavier were 
down %c from last Friday. 

Offerings were less liberal on light 
green bellies and there was more inter- 
est; the 8/10 sold at the list, or un- 
changed from last Friday, and other 


24. 
23. 
22. 
21. 


averages were steady. Cured bellies 
were quiet and unchanged. Sellers were 
more firm in their ideas on D. S. bellies 
toward the end of the week. D. S. fat 
backs were firm with some activity in 
light and medium averages. There has 
been a quiet but broad movement re- 
cently and sellers now want full list. 


FRESH PORK 


The Chicago fresh pork market was 
very strong with light cutting and high- 
er hog market. All averages of loins 
were moving briskly late this week and 
Boston butts were eagerly sought at 
sharply higher prices. Loin prices 
Thursday were 1c over the preceding 
Friday with 8/10 at 16c, and Boston 
butts at 14%¢ were up lc. Skinned 
shoulders advanced %c and fresh offal 
was well absorbed. 


BARRELED PORK 


Prices were unchanged in Chicago 
market. Car 80/100 fat back pork sold 
at $11.75, Chicago basis, last weekend, 
and mixed car 50/60 and 60/70 fat back 
pork moved at $13.50 and $12.50, f.o.b. 
Chicago. At New York, mess was quoted 
at $19.37% per barrel and family at 
$17.75 per barrel. 


SAUSAGE MATERIALS 


There was marked improvement in 
demand for fresh regular pork trim- 
mings with local offerings somewhat 
limited; regulars advanced %c to 6%c. 
Lean trimmings were dull and extra 
leans were \c lower at 15c. 

(See page 41 for later markets.) 


20 TOTAL LARO AND 
VEGETABLE COOKING FATS 


19. 
18. 
17. 


‘27 ‘28 


PER CAPITA EXPORTS - LARD 





COOKING FATS 


1) 37 38 


LARD CONSUMPTION INCREASING 


During recent years the per capita consumption of lard fell below that of vegetable 

cooking fats, due in large measure to curtailment of lard production. During 1938 and 

the early months of 1939 per capita lard consumption increased and it is probable the 
product soon will take its old place at the head of all cooking fats and shortening. 
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Keep Insulation 
Upkeep OUT of Your 
Overhead 


IN ALL TYPES of cold-storage rooms, J-M Rock 
Cork assures strict sanitation .. . offers no mold, 
vermin or odor problems. Its high moisture- 
resistance and freedom from rot provide years 
of virtually trouble-free service. 





Permanent, strictly sanitary, J-M Rock Cork 
resists moisture ... can’t rot... holds 
its low conductivity indefinitely 


OR more than 25 years, J-M Rock Cork has 

been giving unusually high efficiency at lower 
cost in every type of low-temperature service. 
J-M Rock Cork is basically mineral in composition. 
Yet it is light and easy to work . . . economical 
to apply. 

J-M Rock Cork is supplied in sheet and in pipe- 
covering form. Either type keeps its high insulat- 
ing efficiency indefinitely. Both are unusually 
moisture-resistant, completely proof against vermin 
and rot, can never support bacteria or mold. Rock 
Cork cannot absorb or give off odors. Installations 
made more than 25 years ago are still in excellent 
condition, able to give many more years of depend- 
able, low-maintenance service. 

Users recognize that J-M Rock Cork is the out- 
standing insulation in the low-temperature field. 
For complete information, send for Brochure 
DS-555. Write to Johns-Manville, 22 East 40th 
Street, New York, N.Y. 


‘4 


tt Johns-Manville 


ROCK CORK 





The Durable Low-temperature Insulation 
with the MINERAL Base 
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Specialties 





ae ae 


2 with consumer: convenience the 


keynote of modern merchandising, more 
and more attention is being given to 
proper packaging. 

Perhaps we can help you with your 
needs by suggesting a size or shape of 
container which is more practical or more 
convenient in usage. 

As witness above, Continental has 
numerous types of cans which fulfill 


every requirement. 


cS 


S CONTINENTAL 
A CAN COMPANY 


New York - Chicago - San Francisco + Montreal - Toronto - Havana 
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Hog Cut-Out Results 


OGS did not cut out so favorably at 
Chicago during the first four days 


greater percentage of sows. Chicago 
receipts for the first four days of the 
week, directs included, totaled 59,600 
head compared with 65,038 a week ago 
and 59,876 a year ago. 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during April, 
1939 has been reported by the U. S. De- 
partment of Commerce as follows: 











of the week as in recent periods and the 
profit on light butchers was shaved to 
5e per cwt. The preceding week’s gain 


IMPORTS. 
Sheep, lamb 


This test is worked out on the basis 
of Chicago costs and selling prices. 


































i goat, Other 
of 7c per ewt. on 220-@260-lb. butchers “ Ibs. 
was wiped out as THE NATIONAL PRO- Qaaede, -.--. ee eee 25,517 190.008 
VISIONER test showed a loss of 1le per Brazil basa 0 588 87,544 
ewt. for this week. The loss on 260- “oscil 37°130 "13.882 
S00:Ib. hogs rese to 44e per ewt, from U. S, CURED PORK QUOTAS British Tn cc ee 
llc the preceding week. This is the Cured pork allocations to the United eae co... 11,420 eee 
fourth consecutive period during which states recently announced by the British Syria’ 12220..000000200000000. 81518 phe 
light hogs have shown some profit. Board of Trade include a bacon allot- diner asia’! Le 

Less profitable cutting resulted from ment of 1,988,488 lbs. for the period Australia ......  - Sears ae 
. . New Zealand - << reer 
failure of product prices to keep up from July through September and a Algeria ...... vee MATZ sevens 
with a sharp advance in hogs. This was ham allotment of 27,793,472 lbs., for the —— Ct ae eet REISS. ret ts 25 
especially true for heavier hogs and remainder of the calendar year. Ham nar conan = 
product; total cost per cwt. alive of quota granted the United States for os <ohaieere eerie $41,183 
220-@260-lb. butchers advanced 40c 1939 totals 56,148,000 lbs., or slightly EXPORTS. 
while product value was up only 22c more than the quantity guaranteed by Hog, Beef, Other, 
over the like period last week. The the Anglo-American trade agreement Ibs. Ibs. Ibs. 
spread between hog cost and product and represents an increase of 17 per  Belsium .... eZ a So 
value widened for 260-@300-lb. hogs cent over the total cured pork allocation Finland ..... 2.750 BGOO soc occe 
with the cost rising 48c and product for 1938. a “* giGog “e7a00 7 40 
varme aamy. ite. Combined ham and bacon quotas  Netheriands’ ivoii “be054 —4'300 
While the fresh pork market was granted this country for the period from Norway ......-. a ae ar 
stronger at Chicago this week, with an January to September, inclusive, are Switzerland .......2..... 1,425 55,184 2,435 
advance in loins, butts and trimmings, equivalent to about 50,000,000 Ibs., com- United Kingdom ........ a «(ie 
and prices of green joints were also pared with the cured pork quota for the zones sete ceeeeeereeee eens 14,995 eet 
higher in carlot trading, much of the like 1938 period of less than 36,000,000 Guna 222UIIIIIE IIE Zoae "508 
carlot list was unchanged. There was a__ Ibs. In addition to the basic allotments, Netherlands West Indies. -/.--, 2,304 .-..--- 
30@35c advance in hogs with the top about 1,000,000 lbs. of bacon was re- = Turkey ............+e00+ Serses. teteees yd 
going to $7.10 on Thursday as receipts allocated to the United States during ‘see yeaa 33°356 1. BBD 
fell off from recent levels. Heavy butch- the first four months of 1939 from un- —_Jnion of So. Africa 7 we 1,701 
ers were up 50c Thursday over the pre-__ fulfilled quotas of other supplying coun- wot ——— —___  —___ 
ceding Friday. The run contained a _ tries. a Meeteneeei 520/687 gas'ons 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per ewt. live per per cwt. live per per cewt. 
wt. Ib. alive wt. Ib. alive wt. Th alive 
180-220 Ibs. 220-260 lbs.——— - —260-300 lbs.———— 
a eee 14.00 15.8 $ 2.21 13.70 15.6 $ 2.14 13.50 15.1 $ 2.04 
INS Sik se cincaite bere Serie e-0'eterenicr 12 63 5.40 11.0 59 5.10 10.0 51 
a re ee 4.00 12.7 51 4.00 12.5 50 4.00 12.8 49 
eS eS re 9.80 14.7 1.44 9.60 13.7 1.32 9.10 iZ.7 1.16 
Ny a ee eee 11.00 11.0 LZ} 9.70 10.6 1.03 3.10 8.7 sj 
SS. eee eer eee , ape £5 2.00 7.0 14 9.90 5.6 55 
EAI a ee ee nee 1.00 4.0 .04 3.00 4.2 18 5.00 4.7 203 
ROO WIE FOWIG. onccecce senses Bae 4.6 mi 3.00 4.6 13 3.30 4.6 14 
oe es 2 5.1 a 2.20 5.1 an 2.10 5.1 A is | 
Oe a: a an ee 12.40 5.5 .68 11.50 5.5 63 10.20 5.5 56 
EE fc cs cok pack we oelee 1.60 7.6 2 1.60 7.5 AZ 1.50 7.4 11 
ere eT eer 3.00 6.2 19 2.80 6.2 17 2.70 6.2 ae 
Feet, tails, neckbone............. 2.00 06 2.00 .06 2.00 .06 
Me WS cc ole ns ok «evans. eon 28 .28 .28 
TOTAL YIELD AND VALUE...69.00 $ 7.60 70.50 $ 7.35 71.50 $ 6.68 
Cost of hogs per cwt.......:.. $ 6.86 $ 6.87 $ 6.60 
Condemnation loss ............ 04 04 04 
Handling & overhead.......... .65 .55 .04 
TOTAL COST PER CWT ALIVE $ 7.55 $ 7.46 $ 7.12 
TOs VBA, ho oiee'sae se cacees 7.60 7.35 6.68 
aN ME CINE 6 60:20: < on'y orci ees 4,400 a | 44 
OE Eo oe scaccie nacindioiaceins oer” 26 1.23 
gh: A eee ae 05 
PE OP SNES i oovs.oce ne weereauman 10 ‘i 
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Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 


TL 


ON PARADE 


Peacock Brand Casing Colors... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 

















Iris 
Ita 


Lit 









Nol 
Par 
Pol 





Tough wiry fibres 
from Redwood Bark give PALCO 
WOOL its ideal insulating prop- 
erties. Efficiency .255 B.t.u. 
N E W (Peebles’ test). Permanent—non- 

settling — sanitary. Economical 
a ee — easy to install. 







Manual and THE PACIFIC LUMBER COMPANY } 
sample free SAN FRANCISCO - CHICAGO economical, too. One color tablet 
on request. LOS ANGELES - NEW YORK 


.makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St., Chicago 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 


ONAL. eae. ot 


© GINSULATION ©: | 


Le 
RG SBOE CaAANBOe Veta Te 








OLD PLANTATION SEASONINGS ' 


Its Flavor Sells Sausage : 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS ; 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. ! 
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MEAT IMPORTS AT NEW YORK 


Imports for the period June 8 to 14 
inclusive at port of New York: 


Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 180,000 
Australia—Fresh frozen calf livers......... 15,748 

—Fresh frozen beef fillets........ 11,767 

—Fresh frozen beef loins......... 24,344 

—350 fresh frozen mutton carcasses 
Brazil—Canned corned beef...........+++++ 
Canada—Pork cuts ...............- 


—Fresh chilled calf livers 
—Fresh chilled veal livers 
—Frozen beef livers..........s.ee+8 
—Fresh frozen ham..... 
—Smoked pork bellies... 
—Smoked bacon ...... 
—Smoked sausage 


—Fresh beef ribs..... ; <b 
wNONO CRIIOW 6 occ ccccccccvccce 
Denmark—Liverpaste in tins...... 
—Cooked ham in tins 
—Salami .......... pecdews leu nas 1,692 
—Tinned cooked pork loins....... 2,160 
England—Meat paste in jars....... nner 90 
—Beef extract in jars.. Sioa 600 
France—Liverpaste in tins................. 742 
— Meat salad in tins......... aie 905 
Germany—Smoked ham ............... -.- 1,481 








—Smoked sausage ... 1,124 
Holland—Cooked ham in tins.............. 500 
—Smoked ham ........... Lc. 
Hungary—Cooked ham in tins........... . 143,077 
—Cooked picnics in tins........ .. 70,541 
Irish Free State—Smoked bacon ........... 2,740 
Italy—Smoked sausage .......... Te 
OEENEE  cnccsececedeeceeseseses wae 
SENG DAUR occccnccseeercsccvcent 
Lithuania—Cooked ham in tins............ 
—Cooked picnics in tins.......... 
—Luncheon meat in tins......... 
Norway—Meat balls in tins...........06+ 
Paraguay—Canned corned beef............. 
Poland—Smoked bacon ...........eeeeeeees 
—EED DONE. siccrceveevcversveveee 7 
—Cooked pork butts............060- 2 
—OOoked PlEMicS ....ccscsccccccccce 
—Cooked pork loins.........cesseeee e 
—Luncheon meat ......-..eeececees 2 
—Cooked sausage .........ccseeeees 1,370 
Rumania—Cooked ham in tins............. 90,882 
—Cooked pork loins in tins........ 3,600 
—Cooked picnics in tins........... 35,382 
—Tinned cooked pork butts........ 2,880 
Switzerland—Soup tablets ............-.+- 1,420 
—Granulated bouillon ......... 298 


CURED PORK PRICES 


Prices at Chicago, May, 1939, re- 
ported by U. S. Dept. of Agriculture: 


May Apr. May 
1939. 1939. 1938. 


Hams, smoked, reg. No. 1— 


BID BG. BWloccccccccccoes $22.30 $22.62 $24.12 
BPG BA. Wire ccccocevscse 21.30 21.75 23.00 
EEE TR Bhicccscccvcsses 20.65 20.94 22.00 
BPRS GO Bi eccceccacss .. 20.40 20.62 21.50 


Hams, smoked, reg. No. 2— 


ee Bh, Oiivcnccnne<cvaw 20.00 20.25 
BPE B Blecccceccecces 19.00 19.38 
(gO ere 19.00 19.12 
ee eer - 19.00 19.12 





Hams, smoked, skinned, No. 1— 
DEE TOO. O¥icccscccvcccien 20.75 20.81 
1B-20 IDS. BV. .ccccccccvese 20.50 20.62 








Hams, smoked, skinned, No. 2— 
Bae FO Bivsvcccececes . 19.00 18.81 19.75 
Be Oe, Di cnssasecedaes 18.80 18.81 19.25 
Bacon, smoked, No, 1 dry cure— 
CD B. Bhecccisccvscoeses 20.20 20.62 24.62 


Pe B Biik cc cuvecceucs 18.70 19.62 23.62 


Bacon, smoked, No. 2 dry cure*— 


Cae Be BF ie ceccovesvcees 16.70 17.12 21.56 
BO-3FS TDS. AV... ccceesccces 16.20 16.62 20.62 


Picnics, smoked— 





ee BS Ov cccn enews on 14.40 14.75 16.62 
Backs, dry salt— 

SEES WE; BWicccccccssvces 6.55 6.25 7.88 
Lard— 

tefined, H. W. tubs...... 7.28 9.25 

re 9.25 10.25 

Refined, 1 Ib. cartons..... 7.75 7.52 9.50 





1No. 1 Sweet pickle cure prior to July 5, 1938. 
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LARD FUTURES 


SATURDAY, JUNE 17, 1939. 








Open. High. Low. Close. 
hi... Ce i secs -aeeas re 6.25 
Sept. .. 6.40 6.42% 6.40 6.40 
Oct. ... 6.45 eocece oe eeee 6.45ax 
mC. ccs GOO ##isasece  Seneee 6.50b 
JGR. cee cvcce %  -_—@a 000 cocece 6.55b 
MONDAY, JUNE 19, 1939. 
July ... 6.30 6.30 6.27% 6.27%ax 
Sept. .. 6.45 6.45 6.42% 6.42% 
ee RE a 6.47%ax 
Dec. ... 6.55 6.55 6.52% 6.52%ax 
Jan. ... 6.60 6.60 6.57% 6.57% 
TUESDAY, JUNE 20, 1939. 
July ... 6.22% 6.22 6.20 6.20b 
Sept. .. 6.37% 6.37% 6.35 6.35b 
Oct. ... 6.45 6.45 6.40 6.40ax 
Dec. ... 6.50 6.524 6.45 6.4 
Jan. ... 6.55 6.55 6.50 6.50ax 
WEDNESDAY, JUNE 21, 1939. 
July .. 6.2 6.15 6.15b 
Sept. ... 6.35 6.30 6.32%ax 
Oct. 6.40 6.35 3.35b 
Dec. 6.47% 6.40 6.45ax 
SOR. csc ccesee  seeses eoccee 6.47%4ax 
THURSDAY. JUNE 22, 1939. 
July ... 6.15 6.15 Ets) 6.12% 
Sept. .. 6.32% 6.32% 6.274 6.2744b 
Oct. ... 6.35 6. 6.82% 6.3214 
Dee. occ COD =i eweese 0 — owns ° 6.40ax 
Jan. ... 6.50 6.50 6.45 6.45ax 
FRIDAY, JUNE 23, 1939. 
July ... 6.12% 6.15 6.12% 6.15ax 
Sept. .. 6.30 6.32% 6.30 6.30 
Oct. ....6.382% 6.35 6.32% 6.35ax 
Dec. ... 6.40 6.421% 6.40 6.42% 
pS ae eee eee ee 6.45b 


Key: ax, asked; b, bid; n, nominal; —, split. 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada: 
Tom 


F 
Week Week Nov. 1, 
ended ended 1938 to 
June 17, June 18, June 17, 
1939. 1938. 1939. 














PORK. 

To bbls. bbls. bbls. 
United Kingdom ...c0ce. cesce  covce 210 
Continent ....cccccescvce oweee 15 64 

DOME cccvcccvessecsees Sone 15 274 
BACON AND HAMS, 
M Ibs. M Ibs. M Ibs. 
Tnited Kingdom ........ 3,222 2.579 115,184 
CORO, snesavesqhesese «seen. s0000 4,702 
EG SE cuca Qeaties akhae wakes 131 
B. N. A. Colemie@.ccccces saves overs 61 
Other Countries .....cc0. cecee 6 
TED i cevsaensceiean’ 3,222 2,579 120,084 
LARD. 
M Ibs. M Ibs. M Ibs. 
United Kingdom ........ 3,737 8,712 
ree ame 117 399 
Sth. and Ctl. America... ..... «sees. 
West Indies ....... seen eeete 2 
B. N. A. Colonies. we peees 
Other Countries ......... 88 . . 
TOUR: siccssescetuesese 3,942 4,113 121,541 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Hams, Lard, 





From bbls. M lbs. M Ibs. 
ET EN -anndsmemiceeies. Geach 35 584 
BUNOG co civcccvcosesdoes cease 10 90 
NOW OEIGRS wcccccccscce sesoe coves 88 
PRIORY dice cccacentewee oswes 3,177 3,171 
Dot WORE <vccccctsedds 3,222 3,942 
Previous Wee 3,876 3,512 
2 weeks ago...... 3,707 5,052 
Cor. Week IBG6..... cevcses 2,579 4,113 





SUMMARY NOV. 1, 1938 TO JUNE 17, 1939. 
1938-1939. 1937-1938. 


Pete, BE TGs canis ccccccccece 55 92 
Bacon and Hams, M Ibs....120,084 110,473 
a = & err 121,541 110,412 

















CASH PRICES 


Based on actual carlot trading Thursday, 
une 22, 1939. 


REGULAR HAMS. 


Green. °8.P. 
BED veivovesses eoccces 16% @16% 7% 

WED cccccvccccceseces 16% 16 

WS-2G ccccccccccccccece 16% 16 

a omy 16 @16% 16 
10-16 Range..........+. 16 @16% eee 

BOILING HAMS. 

Green. °8.P. 
16% 

16 
15% 

SKINNED HAMS. 

Green. *S.P. 

18 

17 
17 17% 
16% 16% @16\% 

53% 16 
14% 15% 

13% 15 

14 
11% 12% 
10% pik Bes 

PICNICS. 

Green, *S.P. 

OD ccccvssceecasetns 11% @12 12 
SO vecaccenceeovsucs 11%b 11% 

BID ccccvveeveveserce 9% 10 

1O-1D  .ccccccccescccces 9 9 
12-14 .cccccccvcces coos @ 9% 
S/ap, No. Ze inc... 9 cove 

Short Shank %c over 
BELLIES, 
(Square cut seedless) 

*D.C. 
13% 

12 

11 
10% 

. 10 

ae 10 


*Quotations represent No. 1 new cure, 


D. 8, BELLIES. 





OTHER D. 8. MEATS, 


Extra Short Clears........... 35-45 6n 
Extra Short Ribs............ 35-45 6n 
Regular Plates. ...ccsoscccces 6- 8 6% 
Clear Plates... ..ccccccccveses 4-6 5 
Tes We IE I a a a6: 050100: 0'0:6:0:0:00:0:0:0:0:0:60: 00 0000 0a 
Ry Ss SNS ww aisien bone srciceein-o tine s0ae-ws.0 sheen ho eee 
Green BEmAre JOWIS. ...cccccescesscesccessvees 6% 
eee TE DON ic cs ccstwectciesiccesvaceeeee 
LARD 
Pele DGGE, GOO. ..occcceceveevvcesens -. 6.07%n 
Prime Steam, l0o8e...ccccccccccecsccccoces 5.40n 
Neutral, im therces....cccccccccccscccsceces 7.50n 
BAW LMR occ vccccccesecsvceevsesevesceere 5.5¢n 


CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
ended Friday, June 23: 





Cash. Loose. 
Saturday, June 17 -» 6.20n 5.50n 
Monday, June 19....... -. 6.22%n ea7tee 
Tuesday, June 6.15n 5.4740 
Wednesday, June 21......... 6.10n 5.45ax 
Thureday, June 2B...sccsece 6.07%n 5.40n 
Friday, June 23..........+4. 6.10n 5.40n 


























“BOSS” Lard Roll and “BOSS” Gyrator 


In marketing their lard, Packers who have availed themselves of the patented “BOSS” 
Gyrator to produce GYRATED Lard, have been privileged to use probably the best argument 


in favor of the best shortening made. 


“IT’S GYRATED”’ 
Smoother 
Creamier 


Velvety 
LARD 





If you produce GYRATED Lard, does the consuming public (including bakers) in your sales 
territory know it, and know how really good it is? 


We have the best advantage and help for the lard producer in the “BOSS” Lard | 


| 
We will leave the selling and stressing of sales advantages to you, but 
| Gyrator (patented). 


| “BOSS — the keynote for B..: O;: Dititees Drcitns 








The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U.S. Yards, Mfrs. ‘‘ BOS S’’ Machines for Killing, = FACTORY | 
Chic. Hinoi P ° 1972-2008 Central Ave. 
chicago, Mlinois Sausage Making, Rendering Cincinnati, Ohio 














GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio | 
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Tone Is Easy in Tallows, 
Greases and By-Products 


N. Y. extra down Yc at 5 4gc and prime 

unchanged at 5'%c—Greases dull and 

easy—Blood market off—Cracklings 
unchanged. 


TALLOW.—The tallow market at 
New York was easier this week with 
extra selling at 5%c, delivered, or %ec 
under previous sales. The volume was 
not disclosed, but reports indicated that 
trade had been fair to good. A local 
soaper was credited with having been 
the best buyer. 

Conditions were rather mixed on the 
decline. Some contended that further 
quantities were available at 5%c while 
others reported buyers at that level. On 
the whole, the market was looked upon 
as a trading affair at the current level. 
Producers were not pressing offerings 
and consumers were not over-anxious 
buyers owing to easiness in major com- 
modities. 

At New York, special was quoted at 
5¢ nominal; extra, 5c, delivered, and 
edible, 53%c¢ nominal. Tallow futures 
market at New York was easier. August 
traded at 5.15 and June was quoted at 
5.10@5.25 and July at 5.10@5.25. 


The first London tallow auction since 
September 10 was held this week with 
800 casks offered and 98 sold. Mutton 
was quoted at 20 to 23s; beef, 17 to 19s, 
and mixed, 15s6d to 17s. At Liverpool, 
Argentine beef tallow, June-July ship- 
ment, was up 1s3d on the week at 18s9d 
and Australian good mixed was 3d 
higher at 17s. 


Tallow market was dull and prices 
were unchanged at Chicago this week. 
There was scattered trade in special 
last weekend at 5c, Cincinnati, June- 
July. Couple tanks of prime sold at 
5%c, Cincinnati; 5c bid at Chicago. 
Prime was salable at 5%c, Cincinnati, 
early this week, and there were later re- 
ports of trade at 5%c, Cincinnati, for 
July and salable for August at same 
level. Couple tanks prime sold at mid- 
week at 544c, Southeast point, July de- 
livery, and 5%c was bid for August. 
Market eased somewhat toward week’s 
close on lack of interest in nearby. 
Fancy sold at 5c, Chicago. Chicago 
quotations, loose basis, on Thursday: 


ee eee 5 @5% 
Fancy tallow.......... ; ae! 
Prime packers..... sadiaeeWe wien idle ee alee 5 @5% 
I eicsint donde s eabeoicvaets 4%, @5 

el eee ere .. +. -456@4% 


STEARINE.—The market for oleo 
stearine was quiet and barely steady at 
New York. Prices were quoted at 5%c. 
The tone was reported to be none too 
strong at current levels although the 
market was fairly well sold up. 

There was moderate demand at Chi- 
cago and prime oleo was %«c lower at 


5%c@5%e. 
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OLEO OIL.—Trade was slow and the 
market about steady at New York. 
Extra was quoted at 7@7%4c; prime, 
6% @7%c, and lower grades, 64% @6%c. 


The Chicago market was quiet. Extra 
was unchanged at 7%c and prime was 
Te. 

LARD OIL.—Trade was quiet and 
the market was unchanged at New 
York. No. 1 was quoted at 8%c; No. 2, 
8%c; extra 9c; extra No. 1, 9c; extra 
winter strained, 9%c; prime burning, 
9%c, and inedible, 9%c. 

(See page 41 for later markets.) 

NEATSFOOT OIL.—The market 
was inactive and about steady at New 
York. Cold test was quoted at 14%c; 
extra, 9c; extra No. 1,8%c; pure, 12%c, 
and prime, 9%¢c. 

GREASES.—The downturn in tallow 
and moderate consumer demand for 
greases gave the market an easier tone. 
Offerings were not heavy and were not 
pressed, but producers were inclined to 
move some stuff in view of easiness else- 
where. Sales of yellow and house were 
reported on a basis of 4%c, or off %e 
from the previous week, while business 
was said to have been done at outside 
points at 4%c. Offerings were not large 
at the lower levels and some further 
inquiries from consumers were reported. 

At New York, choice white was quoted 
at 5%c; yellow and house, 4%@4%c, 
and brown, 4% @4e. 

Greases were dull and easy at Chi- 
cago this week. Yellow grease was 
offered early in week at 45%c, Chicago, 
with 4c bid. Tank white grease sold 
at about the list at midweek, July de- 
livery. Couple tanks white grease sold 
Thursday at shade under 5c, Chicago, 
and tank of brown at 4%c, Chicago. 
Chicago quotations on Thursday were: 


CRASS: WHIRG BOOM. 66.0 ciesccceeccaccsceed 4% @5 

PS ee eee eee 4% @4% 
IN aes eats ide Sava hvawellcan 45% @4% 
Yellow grease, 10-15 f.f.a...........000. 444 @4% 
Wellow grees, WSS0 £08... 2. .cccscccve 4% @4% 
OE I ios oh csi esis wnene ye bes 5eeeb en @4% 


BY-PRODUCTS MARKETS 


Chicago, June 22, 1939. 


By-product market very quiet this 
week and a little on easy side. 


Blood. 


Blood market slightly below last 
week’s quotations, with sales in this 
range. 

Unit 
Ammonia. 
IE «6:3 s.ccarsmetiasesenekwrens $ 2.30@ 2.35 


Digester Feed Tankage Materials. 


A lower tone, marked the digester 
feed tankage market, which was quiet 
with very few sales. Quotations were: 


Unground, 11 to 12% ammonia....... $ @ 2.85 
Unground, 6 to 10%, choice quality.. 3.40@ 3.50 
ee ae en @ 1.75 


Packinghouse Feeds. 


Packinghouse feed market prices 
steady on good demand. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @50.00 
Meat and bone scraps, 50%.......... @52.50 
PEED, a enon weuucsanacdeuewsses @55.00 
Special steam bone-meal............. @40.00 


Bone Meals (Fertilizer Grades). 


This market a bit lower with product 
offered at prices quoted. 


Per ton. 
Steam, ground, 8 & 50.......cceeeeees $25.00@ 26.00 
Steam, ground, 2 & 26......csseseses @25.00 


Fertilizer Materials. 


Slightly lower tone in fertilizer mar- 
ket. Offerings at this figure. 


Per ton. 
High grd. tankage, ground 
10@11% am. 2... ccccccccess $ @ 2.50 & 10c 
Bone tankage, ungrd., per ton.. @18.00 
Beet MOR cece csvceeveseesee @ 2.50 


Dry Rendered Tankage. 


Crackling market about the same as 
last week with sales very scarce. Quo- 
tations on good quality high test around 
75; low test 77%. 


Hard pressed and oe un- 


ground, per unit protein.......... $ .%@ .77% 
Soft prsd. pork, ac. grease and 

GHAMEF, Cv cisccececscccsnnceses 47.50@50.00 
Soft prsd. beef, ac. grease & 

QGUAHty, COM ccccccccvccccesece @40.00 


Gelatine and Glue Stocks. 


Market unchanged at last week’s quo- 
tations. 


Per ton. 
Calf trimmings 2.60002 scccvccsecsecs $17.00@18.00 
DiMSWE, PIED 660i csccciwesaccewes @17.00 
Cattle jaws, skulls and knuckles..... @25.00 
Hide trimmings ....ssveccccsccceceses 12.00@13.00 
Pig skin scraps and trim, per Ib., L.c.1. 8@ 3%e 


Horns, Bones and Hoofs. 


Market about steady at last week’s 
quotations. 


Per ton. 
Horns, according to grade...........- $35.00@60.00 
Cattle hoofs, house run.............-- 30,00@32.50 
TERK DOMES vcccscciccecesceserssccves @17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials. 


Animal Hair. 


Market very inactive; couple cars 
winter coil dried moved in $22.50@25.00 
range. 


Winter coil dried, per tom...........+. $22.50@25.00 
Summer coil dried, per ton........... 17.50@20.00 
Winter processed, black, Ib.......... 6@ 6%c 
Winter processed, gray, Ib........... 5@ 5%ec 
Summer processed, gray, lb........... 3@ 3%c 
Cattlo SWIKEHED ..cccccccccccccsccces 1%@ 2 


EASTERN FERTILIZER MARKETS 


New York, June 21, 1939. 


Several cars of dried blood were sold 
during the past week at $2.50 per unit 
of ammonia and none of this material 
is being offered for immediate delivery. 
South American is offered at about 
$2.70 per unit of ammonia c.i.f. Atlan- 
tic Coast ports for July shipment from 
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ports located in South America. 

There have been no recent sales of 
ground fertilizer or unground feeding 
tankage and the nominal quotation is 


7k 


around $2.75 and 10ce, f.o.b. New York. 

The last sales of dry rendered tank- 
age, 50/55 per cent protein, were at 80c 
per unit, f.o.b. New York. 








TALLOW FUTURE TRADING 


MONDAY, JUNE 19, 1939. 


High. Low. aon 
June 5.10@5. 
July << xe 5 
AUBUR cccccves 
September 
October 





November 5.20@5. 3 


TUESDAY, JUNE 20, 1939. 











Brands and Trade Marks 


In this column from week to week will be pub- 


lished trade marks of interest to readers of 
THE NATIONAL PROVISIONER. Those under 
the head of "Trade Mark Applications" have 
been published for opposition, and will be reg- 























































June Sp NTS istered at an early date unless opposition is EF 
July eoesccesesece 
AUBUSE oe eeeeeeeeees filed promptly with the U. S. Patent Office. 1 
September ....... c 
FERTILIZER PRICES ae SS ee 
BASIS NEW YORK DELIVERY. WEDNESDAY, JUNE 21, 1939. ; TRADE MARK APPLICATIONS 
Ammoniates. Ree <—. toe Pie eed 4.95 bid U. S. Slicing Machine Co., La Porte, 
Ammonium sulphate, bulk, per ton, Reith cabana eaeses ide 4.95 bid Ind.—F or meat tendering machines and £ 
basis ex-vessel Atlantic ports, June.$ @28.00 August sy ahiatesditie Guavabarast ana 5.15 5.00 bid ce e 
Blood, dried, 16% per unit 4 tts @ 2.30 September ... ¥ 5.05 bid slicing machines and parts thereof. 
Unground fish 8 Iried, 1114% am- + alae cee Raith 5.10 bid sini: skeen. She : : 
amy 16¢ %. B. P. ag 2 f.0.b. fish tan 5 10 bid Tr ade mark = DELICATOR. Claims use th 
SN Nc saa cixek who adachs ascus 3.35 & 10c since April 4, 1939. Application serial Ww 
Fish meal, foreign, 11144% ammonia, THURSDAY, JUNE 22, 1939. N 18.376 | 
10% B. B. L., ci.f. spot..-...0+-+. Q48.00 dune . acsis ae 418,376. a 
Fish oe egg EEE 7% ammonia, ” : ye A prs iad ERS Ste nye pent 5 4 Dixie Mills Co., East St. Louis, I].— re 
ea Bo oe aa SS ieeabe ........ 5.05@5.20 For dog food. Trade mark: DIXIE T 
ox vessel Atlantic and Gulf ports.. @ 27.00 mama tape: ; con ;5, DOG FOOD, in combination with head pl 
BOOT. DORB. cocccccccescccvcccee @28.30 : ” . . 
in 160-. base... grecseebereenss . @29.00 FRIDAY, JUNE 28, 1900. of dog. Claims use since September, th 
Tankage, ground, 10% ammonia, 10% |. 14, ne Nene iit 4.95@5.10 1932. Application serial No. 413,703. 7” 
ss... eee sea Nestra Packing Co., Berkley, Calif.— = 
For dog food. Trade mark: SUPER I 
ae — SUPPER. Claims use since January im 
ees ng oe, steamed, 3 and 50 @23.00 90. 1939 Application sant 11 No 417.411 Sc 
ee, OOF CH, Ch Eeccccceovesscvese @23.5 aU, ° é Serial NO. ’ ° 
Bone meal, 414% and 50%, i : re 
me ay. — : 4° o- Rn : @24.00 PACKERS ARE MODERNIZING Sweet Life Food Corp., Brooklyn, ve 
ey ny af, Balt @ 8.00 Plans for converting the property at N. Y.—For canned sliced beef, corned 
ian Manatee Cibtiiinn the corner of Callowhill and Bodine beef, corned beef hash and other prod- ‘ 
. : * : 7 7 ’ 
50% protein, nee ore ee — @80c streets, Philadelphia, Pa., into a mod- ucts. Trade mark: SWEET LIFE. ? 
60% protein, unground.............+. @82%e ern meat processing plant forthe Frank- Claims use since June 15, 1916. Appli- - 
lin Provision Co. of that city have been’ cation serial No. 414,513. i pine 
completed by Morris Fruchtbaum, arch- Ale : : . ] ole 
comp: - Sar, William A. Braiden, Antonito, Colo. is 
ANIMAL FAT EXPORTS itect and engineer, and work has begun ror beef cattle. Trade mark: T BONE a 
. . ; on the remodeling. Joseph Stein, presi- RANCH. Claims use since August 1, ; 
Exports of animal fats and oils dur- gent of the company, has been in the aos ee aaa iting fre 
: : ant : 3 , ae oe 1923. Application serial No. 398,385. 
ing April, 1939, and their value, were meat packing business since 1915. : é : 
as follows: Much of the added bei ‘ Frederick W. Johnson & Son, doing me 
Quantity, ae C Fe Cos : re Parkin — na business as Chicauhagha Farms, Birm- er 
—— ony : ated he u iif = ~~ ing Os pe ingham, Mich.—For prepared sausage, rel 
GMINUE casccavccecabeca 562 Ange ve Ca sia bree pata ete hams and bacon. Trade mark: EPIC- So 
aioe oo eae 4 peer cea 4 . “rc ~" ° ag “CURE. Claims use since December 1, Pr 
Cooking fat, not jard.:)2222! 193,737 Oo Freirigerauion, because O € im- 1937. Application serial No. 413,677. i 
ee paaneenesst ¢eseuwes 17,531,12 creased cooler space required by the G A.H 1 & Co., Austin, Minn | Cr 
oO ec OC cecececeessees ~ . : JU. : a! . 
Tallow, inedible ............ "281,382 firm’s growing pork business. Among cece vated albany rage Fon pe 
Other fat d greases...... 172,734 ae . . a —_ a “ne 28 
Grease stearine — Seat eaas “31581 the new equipment to occupy this a a cooked meat loaf. Trade mark: ; , 
Roosotons ofl PPrrrrrerrrr re 73,008 dition will be a moving top hog cutting SPIC hie: ta wl it ae 5 bel 
WTO BEE ccccccesccccevosece 9,042 7 “a s se s vs) a 7 9 
Stearic acid. 17.690 table manufactured by the Globe Co., Aird Meigen oe ate es 7% an 
Chicago 1939. Application serial No. 416,188. abl 
Swift & Company, Chicago, Ill—For int 
poultry, sausage, prepared, cured and : 
WATCH YOUR GREASE TANK LARD AND GREASE EXPORTS smoked pork and beef. Trade mark: ' sai 
Does your grease tank get items A black oval figure flanked by decora- “a 
from your offal room that should go to Exports of lard from New York City, tive design on each side and the letter the 
the lard tank? Give your foreman a week of June 17, 1939, totaled 584,385 “S” in a circle, ends joined by arrow. sti 
copy of “PorK PACKING,” The National _ lbs.; tallow, none; greases, 234,100 lb.; Claims use since November 10, 1937. dis 
Provisioner’s pork plant book. stearine, none. Application serial No. 418,454. on 
i lad it i 
der 
with M AN New, small M&M HOG an 
ae ee is ( 
| 
1 ED 2-STAGE especially developed for ¥ 
in 
: + 1 vy the small renderer! Ca 
| This new yHOG pert allthe to- 
| duties of the larger M&M dis 
SE , — | machines . . . but witha ( 
CURE more uniform grinding of smaller capacity for small i 
packing house by-products — save renter q 
power— reduce maintenance ex- | renderers end.an ae Yo 
pense. Instant accessibility saves | manufacturers. Grinds fats, Yo 
cleaning time. Nine sizes: 5 to 100 | bones, carcasses, viscera, etc. to uni- : 
H.P., capacities 500 to 20,000 Ibs. form fineness. Reduces cooking time, ma 
per hour. Write for catalog No. 302, | saves steam and power, lowers operat- Co: 
| ing costs! Write for Bulletin. ( 
STEDMAN’ Sti = lig! 
FOUNDRY & MACHINE works MITTS & MERRILL Builders of Machinery Since 1854 i 1 
504 Indiana Ave. dara ut A 1001-51 S. Water St., Saginaw, Mich. bou 
' < 
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Futures and Crude Cotton 
Oil Down in Dull Trade 


Future; fluctuate within narrow range 
close to lows—Crude markets decline 
at midweek—Vegetable oils quiet. 


OTTONSEED oil futures continued 

to fluctuate over a narrow range in 

the New York market during the past 

week. Trade was featureless except for 

a persistent demand for July oil through 

refiners’ brokers on a scale downward. 

The main trend was downward and 

prices were within striking distance of 
the season’s lows. 

Scattered small liquidation, inspired 
by weakness in lard, lack of an im- 
portant pickup in cash oil demand and 
improvement in crop conditions in the 
South, encountered modest buying on 
resting orders and some new absorption 
on a scale downward. 

The oil market was fairly stubborn 
towards declines, but could not over- 
come weakness in lard which made new 
season’s lows. Trade interests were per- 
sistent buyers of July oil on each point 
down, and at times were buying Sep- 
tember oil, apparently lifting hedges 
from the market. 

Fresh hedge selling on the later 
months was very light as little or no 
crude oil moved in the South. Crude was 
relatively steady with some sales in the 
Southeast and Valley at the 5'%c level. 
Prices eased at midweek. 


Crop Conditions Favorable 


Rainy weather in the Western cotton 
belt and drier conditions in the Central 
and Eastern growing areas were favor- 
able for the cotton crop. Cotton moved 
into new high ground for the season. 

July liquidation was orderly, but part 
was outright selling; in some cases com- 
mission houses were switching July to 
the later deliveries. The nearby month 
still displayed a tendency to widen its 
discount. It is believed that a fair sized 
open interest still exists in July oil and 
it is doubtful if there will be much of a 
demand for tenders on July contracts 
unless better than a full carrying charge 
is established. 

Reports on June consumption con- 
tinue unfavorable compared with 1938. 
Cash circles generally reported hand- 
to-mouth buying; consumers showed no 
disposition to stock up. 

COCONUT OIL.—The market was 
quiet, steady and unchanged at New 
York. Bulk oil was quoted at 34%c, New 
York, with some interest at 3c. The 
market was 2%c nominal on the Pacific 
Coast. 

CORN OIL.—Mill offerings continued 
light. Bids were reported at 55c and 
it was thought that some oil could be 
bought at 5%c. 

SOYBEAN OIL.—tThe general asking 
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price at New York was around 4c, but 
trade was dull. Second hand offerings 
were believed available at 45g¢ on bids. 

PALM OIL.—The market was quiet 
and steady at New York with Nigre 
spot at 3% c; shipment, 3c, and Sumatra 
oil, 2%c. 

PALM KERNEL OIL.—The New 
York market was nominally 3c. 

OLIVE OIL FOOTS.—Trade was 
quiet and featureless at New York with 
the market quoted at 6%c, tank basis. 

PEANUT OIL.—The market was 
called 55g¢c nominal, New York. 

COTTONSEED OIL. — Valley and 
Southeast crude was quoted Wednesday 
at 53gc bid and 5% asked; Texas, 54@ 
5%c nominal at common points, and 
Dallas, 53¢c nominal. 

Futures market transactions for the 
week at New York were as follows: 

FRIDAY, JUNE 16, 1939. 


—Range.— -—Closing.— 
Sales. High. Low. Bid. Asked. 





on MTEC ee 16 655 651 656 657 
August ..... eo ee ose eae 660 nom 
September ..... 15 675 671 674 676 
i ‘% “ss re% 680 683 
November ...... Pr Wis ; 680 nom 
December ...... 9 688 683 688 690 
MO  6.056:0:6:46-0% 10 693 688 692 trad 
PESO -accaaze “Sn eee coe 692 nom 


SATURDAY, JUNE 17, 1939. 
4 


are ees 656 655 654 656 
peer re e« aus eee 655 nom 
September ..... a a ata 673 675 
a, ee 3 680 679 679 680 
November ...... _ a ee 680 nom 
December ...... ee . — 686 688 
January ..... ; 3 691 690 690 693 
February ....... os eae ieee 690 nom 


MONDAY, JUNE 19, 1939. 


ee 39 660 656 657 658 
MORE 53.005.400% ee ose ave 657 nom 
September ..... 7 679 678 675 677 
oo PPererre 14 684 680 681 683 
November ...... a: mes acai 681 nom 
December ...... 13 691 690 690 691 
JADUATY 2.0000. 18 697 695 695 trad 
POUEUREY cc cscs °° oes aes 695 nom 


TUESDAY, JUNE 20, 1939, 


SCTE 51 658 651 650 652 
PUBUME ce vcccces + o08 ons 650 nom 
September ..... 9 678 670 668 670 


October ....0... 31 676 673 673 trad 
November ... = os meee 675 nom 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 22, 1939— 
Cotton oil futures were 15 points down, 
due to July liquidation at New York. 
Crude was down ec, with 5%c Ib. bid. 
Valley and Southeast offerings were 
light. There was some inquiry for 
bleachable with buyers and sellers views 
too far apart for trading. Weather and 
consumption will play important part 
week by week. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Texas, June 22, 1939.—Basis 
prime cottonseed oil 5%4¢ nom., depend- 
ing on location. 


December ...... 25 690 680 680 8ltr 





SORGRTF  occcece 13 690 686 684 686 
Febewary ...c00% os one ‘ 685 nom 
WEDNESDAY, JUNE 21, 1939, 

TORE Sete ivawe's 14 649 646 648 650 
eee ee as one ese nom 
September ..... 12 668 665 670 
COUN 6.4:0:8-ca10 17 674 670 trad 
November ...... os ins 4a nom 
December ...... 14 680 677 681 
JQBBRTY 2 cccess 7 685 680 686 
Peuruary .. 2.00 . eee nom 
THURSDAY, JUNE 22, 1939. 

PE - e.Gcaaes is en 650 639 639 nom 
September ..... oe 670 659 662 nom 
ee ~ 673 669 665 bid 
December ...... ee 680 671 673 bid 
JORGRTY .evccese 683 677 679 nom 


(See page 41 for later markets.) 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
J. Emmanuel Welfiing, 12 Rue Lamartine, Paris.) 


Paris, April 30, 1939. 

LARD: Market has been firmer this 
month. Actual quotation for refined 
pure lard is 850 to 950 francs per 100 
kilos. 

TALLOW: Market is quiet but firm. 
Paris actual official quotation for acid 
melted tallow is 282.50 franes per 100 
kilos, naked, against 270 at end of April. 

VEGETABLE OILS: Market has 
been very firm during first part of May 
and is now quiet. Soapmaking ground- 
nut oil quoted at 455 francs per 100 
kilos, naked, against 405 at end of April. 
Copra oil 337.50 franes per 100 kilos, 
naked; at end of April, 320 francs. 


MAY MARGARINE TAX 


Taxes paid on oleomargarine during 
May, 1939 and 1938: 





1939. 1938. 
Betas CANON: oocesccececun $58,719.59 $77,251.45 
Special CATES ..cccccccesise 7,905.73 9,582.10 
Potal srcccvssccceesecves $66,625.32 $86,833.55 


Quantity of product on which tax was 
paid during May, 1939, totaled 13,212 
lbs. of colored margarine and 22,925,116 
lbs. of uncolored; during May, 1938, tax 
was paid on 35,032 lbs. of colored and 
29,496,100 lbs. of uncolored margarine. 


FLASHES ABOUT SUPPLIERS 


PRESSED STEEL TANK CO.— 
Herman Merker, vice president Pressed 
Steel Tank Co., Milwaukee, Wis., has 
announced the appointment of Norman 
A. Evans as sales manager of the com- 
pany. Mr. Evans has been a member of 
the company’s sales force since 1931. 

SOUTHERN MEAT LABORATOR- 
IES.—George W. Fugate is now sales 
manager of Southern Meat Laborator- 
ies, producers of sausage room and cur- 
ing cellar materials, with headquarters 
at Wichita Falls, Tex. Mr. Fugate was 
formerly a member of the service staff 
of Preservaline Mfg. Co. 


HULL OIL MARKETS 


Hull, England, June 22, 1939.—Re- 
fined cotton oil, 20s. Egyptian crude 
was quoted at 17s 6d. 
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Packer hides firm—Straight June ex- 
treme light native steers advanced 4c 
—Asking prices obtained for heavy 
native cows—Other descriptions sold 
steady—Total sales about 80,000, in- 
cluding fair quantity earlier salting. 


Chicago 


PACKER HIDES.—The packer hide 
market in general appears firm. Ex- 
treme light native steers, a popular de- 
scription which has been kept well sold 
up, moved at 4c advance for straight 
June take-off. Steady prices were paid 
for other descriptions, while packers 
were able to move a fair quantity of 
the older salting native steers, heavy 
cows and light cows at the established 
differentials. Total sales so far this 
week are about 80,000 hides. 

A moderate creeping advance in hide 
futures during the week helped to in- 
fluence sentiment in the spot market 
and to restrict offerings of re-sale hides. 
Withdrawals of hide from Exchange 
warehouses have been lighter this 
month, with 21,155 hides moving into 
consumption so far as compared with 
39,103 for same period last month. 
Packers in general are fairly well sold 
up on recent slaughter and the seasonal 
quality is steadily improving; apparent 
weakness in the South American mar- 
ket has been more or less discounted as 
a seasonal factor. 

Native steers of recent slaughter are 
in a very good position, with 1lc¢ last 
paid for May-June take-off; 4,500 prior 
to Apr. sold at 10c, steady basis. One 
lot of 7,500 June extreme light native 
steers sold at 11%c, or “ec advance; 
Association also sold 1,000 Junes at 
11%¢c. 


Trade in branded steers has been 
limited, and market firm; 1,000 May- 
June butt branded steers sold at llc, 
and 3,000 same dating Colorados at 
10%4c, steady. Heavy Texas steers last 
sold at lle for May-Junes, light Texas 
steers at 10c for Mays; extreme light 
Texas steers quotable 10%4c. 


Three packers sold 9,900 heavy native 
cows at 10%c for May-June and also 
straight Mays, and 10c for Apr., the 
asked prices. Light native cows moved 
in a good way; 3,000 May-June sold at 
lle, steady; 10,000 River point light 
cows sold at 1lc for May-June and 10%c 
for Apr.; one packer booked 7,000 Apr.- 
May, being the light end under 48 Ib. 
of Milwaukee take-off, and sold the 
heavy end or 2,500 48/53 lb. weights at 
10c; another packer sold 2,500 of 48 lb. 
and under Mar.-Apr. Milwaukee light 
cows at 10%c; one lot of 10,500 light 
native cows sold, May-Junes at 1le and 
Mar.-Apr. on private terms. Associa- 
tion sold 3,000 June light native cows at 
llc. Total of 6,000 May-June and 2,000 
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straight June branded cows moved at 
10%4c, steady; Association also sold 
1,000 June take-off at 10%%c. 

Bulls are in a fair position as to 
stocks, with 8¢ last paid for native 
bulls; Nov. forward branded bulls sold 
last week at 7c. 

One sale of couple cars Memphis all- 
weight hides was also reported at 11lc, 
flat. 

LATER: Outside packer sold 6400 
May-June native steers at llc, 2700 
butt brands 11lc, 3200 Colorados 10%4c; 
and 4200 branded cows at 10%c June, 
10c May, and 9%e April take-off. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight 
natives are quotable 914@10c, selected, 
Chgo. freight basis, brands %%c less. 
While some sales of choice light average 
stock were reported to have been made 
at 10c, it is rather difficult to locate 
such buyers, and also to find offerings 
of that description; some holders talk 
higher for light average current kill. 
Bid of 9'4c, f.o.b. mid-east point, was 
declined for couple cars June mixed lots 
running 45 lb. avge.; some 48-49 lb. 
avge. were offered at 9%c and unsold. 

LATER: Two cars collector’s accum- 
ulation mixed lot outside small packer 
early June hides sold basis 914, se- 
lected, for natives f.o.b. point east of 
here. 


PACIFIC COAST.—Trading previous 
week on a considerable scale at 9c, 
flat, for steers and cows, f.o.b. Los 
Angeles, about cleared May hides in 
the southern coast market. 


FOREIGN WET SALTED HIDES.— 
Trade in the South American market 
has been limited so far this week. A 
reduction of %c was registered on 
standard steers of present winter qual- 
ity in that market on the sale of 5,000 
LaBlancas, reported going to a trader 
in the States, at 65% pesos, equal to 
10%¢e, c.if. New York, as against 68% 
pesos or 10!%4¢ce paid two weeks back. 
Stocks have been accumulating since 
the heavy movement of two weeks ago. 


LATER: South American market 
firmer; 4000 Sansinenas 66% pesos or 
10%4«c; 6000 Anglo Dock Sud 66% pesos 
or 10%c; 6000 S. and A. all-heavies 
67 pesos or 10%4g¢c. 


COUNTRY HIDES. — Trading is 
limited in country hides. Production is 
light now and dealers are slow to move 
their holdings at present levels, due to 
their inability to buy all-weights to ad- 
vantage at interior points. Some buy- 
ers, on the other hand, feel that country 
hide price differentials are out of line 
at present. Untrimmed §all-weights 
quoted 8144@8%¢, selected, del’d Chgo., 
for 47 lb. avge. Heavy steers and cows 
offered at 714%4@7'%c, trimmed; one 
house reports moving their holdings on 
private terms, indicating better than 


7c obtained. Buff weights quoted 8% @ 
9c trimmed, top usually asked. Trimmed 
extremes quoted around 10%c, selected, 
but offerings rather scarce. Bulls listed 
5% @5%c. Glues have been in demand 
and usually quoted around 6%@7c; 
some talk up to 7%c on offerings. All- 
weight branded hides quoted 7%@7%e 
flat. 

CALFSKINS.—Packer calfskins ap- 
pear firm at last trading prices paid 
previous week, 19%c for northern 
heavies 914/15 lb., 20c for Cleveland 
and Evansville heavies, 18%c for River 
point heavies, and 18c for lights under 
914 lb. A good part of June production 
of heavies has already moved. One 
packer early this week sold 6,000 Mil- 
waukee June all-weight packer calf at 
1814¢, steady basis. 


Chicago city 8/10 lb. calfskins are 
steady at 15c, last paid; car 10/15 Ib. 
offered at 18c, with last trading price 
of 17%c bid. Outside cities, 8/15 Ib., 
quoted 154%4@16c nom.; straight coun- 
tries 1114%2@12c flat asked. Chicago city 
light calf and deacons quoted $1.07% 
last paid and bid. 

KIPSKINS. — Packer kipskins are 
well sold up to end of May and firm at 
last trading prices, which were 1512c 
for northern natives, 14%c for northern 
over-weights, southerns a half-cent less, 
and 13c for branded kips. 


Chicago city kipskins quoted 1312c 
last paid, with offerings light. Outside 
cities range 183@13%c nom.; straight 
countries 10% @l11ec flat, with some in- 
quiry. 

Packers cleared their May production 
of regular slunks previous week at 
82%ee. 

HORSEHIDES. — Market steady on 
horsehides, with scattered trading re- 
ported. Good city renderers, with manes 
and tails, range $3.45@3.50, selected, 
f.o.b. nearby sections; ordinary trimmed 
renderers $3.30@3.40, del’d Chgo.; 
mixed city and country lots $2.85@3.10, 
Chgo., depending upon percentage of 
countries. 

SHEEPSKINS. — Dry pelts well 
cleaned up and quoted 15@16c per lb., 
del’d Chgo., for full wools. Moderate 
offerings of packer shearlings are find- 
ing a ready market at steady to firm 
prices. One house is well sold up on 
No. 1’s in earlier trading at 75c, and 
reports moving a car this week at 50c 
for No. 2’s and 30c for No. 3’s; another 
packer is asking 80c, 50c and 30c for 
the three grades, with last sales at 75c, 
45c and 25c¢ respectively. Market gen- 
erally quoted in this range of prices. 
Buyers figure outside small packer 
shearlings around two-thirds of these 
prices, depending upon quality and 
spread. Offerings are light on pickled 
skins and native spring lambs quoted 
$4.25@4.50 per doz. Native spring lamb 
pelts quoted 95@1.05 per ewt. live lamb 
for stock from Kentucky, Tennessee and 
Indiana, and $1.10@1.25 per ewt. for 
the older western lambs; one outside 
packer is reported to have sold current 
production at $1.15 for natives and 
$1.2712 for California and Idaho pelts, 
but no confirmation available. 
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New York 


PACKER HIDES.—Two packers sold 
their first half June production totalling 
eight cars of steers this week, the 
natives and butt branded steers going 
at lle and Colorados at 10%c; another 
packer, as previously reported, sold first 
half June production of natives and 
Colorados late last week at similar 
prices. Fourth packer holds June pro- 
duction intact. 

CALFSKINS.—Calfskin prices were 
about unchanged on moderate trading. 
Collectors sold 5,000 skins, the 5-7’s 
going at $1.30, 7-9’s at $1.70 and 9-12’s 
at $2.65; the 4-5’s are quoted around 
$1.10 nom. No packer trading was re- 
ported, with 4-5’s nominal around $1.25, 
5-7’s $1.60@1.65; 7-9’s last sold $2.10 
and 9-12’s moved last week at $2.85. 


NEW YORK HIDE FUTURES 


Saturday, June 17. — New: June 
10.66@10.72; Sept. 11.01; Dec. 11.34; 
Mar. 11.62@11.70; June (1940) 11.90@ 

12.00; 39 lots; 1 lower to 8 higher. 

Monday, June 19.—New: June 10.72 
n; Sept. 11.05; Dec. 11.388; Mar. 11.67 n; 
June (1940) 11.95 n; 66 lots; 4@6 
higher. 

Tuesday, June 20.—New: June 10.77; 
Sept. 11.12; Dec. 11.483@11.44; Mar. 
11.78; June (1946) 11.98; 68 lots; 3@7 
higher. 

Wednesday, June 21.— New: June 
10.79 n; Sept. 11.11@11.12; Dec. 11.39@ 
11.40; Mar. 1.69 n; June (1940) 11.97 
n; 63 lots; 2 higher to 4 lower. 

Thursday, June 22.—New: June 10.78 
n; Sept. 11.08@11.09; Dec. 11.38@ 
11.40; Mar. 11.67 n; June (1940) 11.95 
n; 93 lots; 1@3 lower. 

Friday, June 23.—New: June 11.08 n; 
Sept. 11.28@11.30; Dec. 11.58@11.60; 
Mar. 11.85 n; 151 lots; closing 17@30 
higher. 


CHICAGO HIDE FUTURES 

Saturday, June 17.—Close: Sept. 
10.90 n; no sales; unchanged. 

Monday, June 19.—Close: Sept. 1090 
n; no sales; unchanged. 

Tuesday, June 20.—Close: Sept. 10.90 
n; no sales; unchanged. 

Wednesday, June 21.—Close: Sept. 
11.00 b; no sales; 10 higher. 

Thursday, June 22.—Close: Sept. 10.90 
ax; no sales; 10 lower. 

Friday, June 23.—Close: Sept. 10.85 
b; 4 sales; closing 5 points lower. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended June 17, 1939, were: 
Week Previous Same 
June 17. week. time '38. 
Cured meats, Ibs.19,580,000 16,094,000 16,687,000 
Fresh meats, Ibs.52,112,000 43,000,000 47,769,000 
Lard, W8...0.5.. % 226,000 2,421,000 2,060,000 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were moderately active 
and unsteady during the latter part of 
the week on further liquidation and 
hedge selling; support was scattered 
from commission houses and _ shorts. 
Cash trade was fair; hog run, liberal. 


Cottonseed Oil 


Cotton oil was more active and 
weaker, making new season’s lows on li- 
quidation, selling, better cotton weather 
and weakness in lard. There was lim- 
ited support from refiners and buyers of 
nearbys and shorts absorbed distant. 

Southeast and Valley crude, 5%c lb. 
nom.; Texas, 5c lb. nom. Cash oil de- 
mand was a little better. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6. 45@6. 47; Sept. 6.65@6.66; Oct. 
6.71@6.73; Dec. 6.78; Jan. (1939) 6.83@ 
6.84; sales 226 lots; closing steady. 


Tallow 
New York extra tallow, 5%éc lb. 
Stearine 


Stearine was quoted at 5%c lb. 


Friday's Lard Markets 


New York, June 23, Prices are 
for export. Lard, prime western, 6.30@ 
6.40c; middle western, 6.30@6.40c; city, 
6%@6%c; refined continent, 6%c 
South American, 6%c; Brazil kegs, 
6%,¢; shortening, 8%c carlots. 





HIDE STORAGE RATE LOWERED 


A reduction in cold storage rates on 
hides was announced this week by two 
Chicago warehouses from the former 
rate of 7'4c per ewt. per month to 5%ec 
per cwt. per month, to be calculated on 
the following basis: 

For the first 30 days, 1.8314c per 100 
Ibs. net weight for each 10-day period 
or part thereof; after the first 30 days, 
a per diem rate of .183144c per 100 lbs. 
net weight. There was no change in 
the handling in and out rate of 6c per 
100 Ibs. net weight. 


LIVERPOOL PROVISION PRICES 


Liverpool prices week ended June 9: 


June 9, June 2, June 10, 
1939. 1939. 1938 
percwt. percwt. per cwt. 
American green bellies. .$13.28 $13.27 $14.48 


Danish Wiltshire sides.. 18.82 18.81 21.66 
Canadian green sides.... 16.00 15.99 19.39 
American short cut green 

WE: wuhiviet Sanasinne+s 19.47 19.44 21.10 
American refined lard... 7.55 7.66 10.39 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 23, 1939, with 
comparisons: 


PACKER HIDES. 


Week ended Prev Cor. week, 
June 23. week. 1938. 
Hvy. nat. strs.. @l1 @ll @ 9 
Hvy. Tex. strs.. @ll @ll @9 
Hvy. butt brnd’d 

rey Te @ll ail @9 
Hvy. Col. strs.. @10% @10% @ 8% 
Ex-light Tex. 

OE wetness @10% @10% @ 8% 
Brnd'’d cows.... @10% @10% @ 8% 
Hvy. nat. cows. @104 @10%ax @ 8% 
Lt. nat. cows... @ll @ll @9 
Wat, DOES. .....- @ 8 @ 8 @i7 
Brnd’d bulls.... @i7 7 @ 6 
Calfskins ...... 18 @19% 18 @19% 14 @15 
Se @15% @15% @12 
Kips, ov-wt. @14% @14% @i2 
Kips, brnd’d.. io”. @13 @i13 @ 8% 
Slunks, reg..... @8&24 @&2% aw 
Slunks, hris....40 @45 40 @45 @3 


Light native, butt branded and Colorado steers 
le per Ib. less than bheavies. 


CITY AND OUTSIDE SMALL ee 


Nat. all-wts.... 9%,@10 9% @10 
Branded ....... 9 @9% 9 @9% 
Wat. bells...... 6%@ 7 6% @ 7 6 ) 


Brnd'd bulls. 
Calfskins ... 


:64%@ 6% 6%4@ 6% 5% 
"15. @1744b 15. @17% 1034011 % 
9% 








BIS ccue A @13% @ 13% 

Slunks, reg.... @T7n @75n 50 @ ee 
Slunks, hbris.... @35n @35n 20 @25n 
COUNTRY HIDES. 

Hvy. steers.... T4@ 7 TH@ TT @ 6% 
Hvy. cows...... 7%@ 7% ™%4@ 7% @ 6% 

Buffs .......... 8%@ 9 8% @ 9 @i7 
Extremes ...... @10% 10%@11 7%@ 8 
Bulls .......... 54 @ 5% Soe 5% 5S @ 5% 
Calfskins ...... 11%@12 11%@12 @ 8% 
Kipskins ....... 10% @11 10% @11 8 @ 8% 
Horsehides ..... 2.85@3.50 2.80@3.50 2.00@2.80 
SHEEPSKINS. 
Pkr. shearlgs...75 @80 77% @s80 aso 
Dry pelts...... "15 @16 15 @i16 104%@l11 


BRITISH PROVISION MARKETS 


Liverpool, June 22, 1939.—General 
provision market steady but duM; poor 
demand for lard; demand for hams, 
fair. 

Friday prices were: Hams, American 
cut, 94s; Canadian hams (A. C.), 102s; 
bellies, English, 59s; Wiltshires, 73s; 
Cumberlands, 69s; Canadian Wiltshires, 
83s; lard 33s 9d. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to June 22, 1939: To 
the United Kingdom, 160,694 quarters; 
to the Continent, 86,923. A week ago 
to the United Kingdom, 72,779 quar- 
ters; to the Continent, 1,541. 


MEAT AND LARD EXPORTS 


Exports of lard and bacon through 
port of New York during week ended 
June 22, were 919,035 Ibs. lard and 
89,500 lbs. bacon. 


Watch Classified page for bargains. 


Page 41 











44 


MORE HOGS AND FED 
CATTLE THIS SUMMER 


SEASONAL reduction in market- 
A ings of hogs but an increase in 
marketings of grain-fed cattle is ex- 
pected during the next few months, the 
U.S. Bureau of Agricultural Economics 
reported this week. 

Marketings of hogs in late summer 
through fall will be much larger than in 
1938—and marketings of grain-fed cat- 
tle probably will continue larger than a 
year earlier through the remainder of 
1939. Increased supplies will coincide 
with improvement in consumer demand 
for meats that is expected as a result 
of better prospects for increased indus- 
trial activity and consumer incomes this 
summer and fall. However, the report 
indicated increase in demand is likely 
to be only moderate. 


Ratio Less Favorable 


For hog and cattle producers, the 
bureau sees prospects of a reduction in 
the favorable feed-livestock price ratios. 
It stated: 

“The livestock and feed situation for 
1939-40 probably will be somewhat dif- 
ferent from that of 1938-39. It is too 
early to give any indication of the size 
of this year’s corn crop, but it appears 
probable that the production of oats, 
barley and hay will be smaller in 1939 
than in 1938. 

“If the corn crop this year is no larger 
than that of last year, the total supply 
of feed for 1939-40 will be no larger 
and may be smaller than the 1938-39 
feed supply. The number of livestock 
on farms for feeding in 1939-40, how- 
ever, is expected to be considerably 
larger than in 1938-39. 

“The ratio of hog prices to corn prices 
may not be so favorable for expanding 
hog production as it has been in the 
past year and a half.” 





MEXICAN CATTLE TO U. S. 


Relatively high prices of stocker and 
feeder cattle in the United States, 
drought in parts of northern Mexico, 
and unsettled economic conditions in 
that country have been mainly respon- 
sible for the largest imports of Mexican 
cattle into this country on record. Dur- 
ing the first four months of 1939, im- 
ports of cattle from all countries totaled 
401,000 head, of which Mexico supplied 
306,000 head. Imports of cattle from 
Canada during the four-month period 
were larger than in the corresponding 
period of 1938, but slightly smaller than 
in the first four months of 1937. 


Of the 306,000 cattle imported from 
Mexico from January through April 
this year, 246,000 head, or 80 per cent, 
were light, non-quota cattle, weighing 
200@699 lbs. (duty 2.5¢ per pound). Im- 
ports of cattle weighing 700 lbs. or over 
totaled 36,000 head, of which slightly 
more than 8,000 head were imported in 
April. The April-June duty-reduction 
quota for imports of heavy cattle from 
Mexico thus was filled in April. 


Imports of heavy cattle from Canada 
in April totaled 30,000 head, more than 
half the April-June quota of 52,000 head 
permitted entry from that country at 
one-half the full duty of 3c per pound. 
This quota was nearly filled by mid-May. 


CANADIAN CATTLE QUOTA 


Canadian cattle shippers are prepar- 
ing for the reopening of the United 
States cattle market on July 1, accord- 
ing to Ontario reports. Under the terms 
of the reciprocal trade agreement, Can- 
ada can send 51,720 head of heavy cattle 
into the United States during each 
quarter. Six weeks after the second 
quarter opened on April 1, the quota 
was filled. 

When the new trade treaty went into 
effect on January 1, exporters in Canada 


received little benefit. The duty was 
144c per pound, but a large part of the 
quarterly quota was filled from Mexico. 
In the nine months which started April 
1, Canadian dealers are allowed to ship 
142,230 head into the U. S. 


MORE CATTLE TO PASTURE 


Marketings of cattle from the Blue 
Stem and Osage pasture regions of 
Kansas and Oklahoma will be consider- 
ably larger this fall than a year ago as 
the number moving into the area was 
40 per cent over the small number of a 
year ago. Most of the increase is in the 
Blue Steam area of Kansas. 

Preliminary estimates of the U. S. 
Bureau of Agricultural Economics for 
this year show 277,000 head entering 
the two pasture areas compared with 
196,000 a year ago, 262,000 in 1937 and 
a 1928-1937 average of 318,000. Cattle 
were in rather poor condition when they 
went on pasture because of drought con- 
ditions prevailing in the Southwest, but 
pastures have been good and there has 
been much improvement in herds. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill for May: 






Number 
Cattle ... ‘ ‘ . ees 60,448 
Calves .. . 3 
Hogs ... 
GROGD ce cccvesccaves ° 


Meat food products produced: 





Lbs. 
BAUHRGS 2 ccccccvcaviecveccsccsesse -8,438,808 
Pork and beef.....cscccccccsces E - 2,705,788 
Lard and lard substitutes a% 1,555,851 
GEE accccccvccvstosense 5 ; 59 
ere . . 7,704,406 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 











Detroit, Mich. 
Dayton Ohio 





ALL IMPORTANT | | 
MARKETS 


KENNETT-MURRAY | 
Livestock Buying Sewice| Do you buy your Livestock 





Order 
L. Hi. 


Day 


Indianapolis, Indiana 


Buyer of Live Stock 
MeMURRAY 




















La Fayette, Iud. Louisville, Ky. 
Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 


Nashville, Teun. | | 
Montgomery, Ala. 











|| through Recognized Pur- 
chasing Agents? 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., June 22, 1939.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota, the first 
four-day receipts were the same as a 
week ago, but 36 per cent heavier than 
year ago. Prices for light and medium 
weight butchers was 20@25c over last 
week’s close, spots up more; heavies 
were mostly 15@20c up. Light and 
medium weight sows were. 15@25c high- 
er; heavy sows, 5@15c higher. 

Current prices, good to choice, 180- 
220-lb., $6.40@6.75, mostly $6.40@6.55 
at concentration yards, and bulk, $6.50 
@6.70 at plants; top, $6.80 sparingly; 
220-250-lb., $6.25@6.60, bulk, $6.40@ 
6.55 at plants; 250-270-lb., $6.05@6.45, 
the bulk $6.15@6.40; 270-290-lb., $5.85 
@6.20, bulk $5.95@6.15; 290-350-lb., 
$5.40@6.00, bulk $5.55@5.95; 160-180- 
lb., $6.25@6.65; good sows up to 350-lb., 
$5.15@5.55, bulk, $5.30@5.50 at plants, 
few to $5.60; 350-425-lb., $4.95@5.30; 
425-550-lb., $4.55@5.05. 

Receipts for week ended June 22: 


This 

week, 
ol a” a 24,200 
Saturday, June 17....cccccce 24,000 
.. e evekswaecesaes 
Tne, Se Des i cacvesecece 


Wednesday, June 21 





Thureday, June 22.....sce0¢ 


MORE CATTLE TRUCKED 


Truck receipts of cattle and hogs dur- 
ing May were heavy and well above 
those for May in each of the preceding 
four years. At 13 large markets truck 
receipts for the month were as follows: 


May Cattle Calves Hogs Sheep 

1939.... 532,839 184,954 1,169,005 370,181 
1938.... 487,768 191,301 856,781 400,776 
1987.... 431,605 214,612 652,830 340,528 
1936.... 434,785 179,452 862,118 268,620 
1935.... 412,889 187,322 723,654 355,645 


During the first five months of 1939, 
total truck receipts of each class of live- 
stock at these markets were: 


5 mos. 19389 5 mos. 19388 5 mos. 1937 






Oattie ..<.- 2,357,612 2,291,366 2,201,669 
Calves ..... 857,887 276 1,055,072 
Hogs ....... 5,435,423 4, 4,509,104 
Sheep ...... 1,673,874 1,506,301 1,485,525 


Total .....10,324,796 9,331,608 9,251,370 


JUNE HOG KILL ABOVE 1938 


Number of hogs processed under fed- 
eral inspection at eight large packing 
centers during the two weeks ended 
June 16, was 154,639 head greater than 
the kill in the like period a year ago. 
In the second week of the period, volume 
of hogs moving into federally inspected 
plants at these points showed an in- 
crease of 58,570 head, which was some- 
what under the increase of the previous 
week. Slaughter for the two weeks of 
June this year amounted to 627,500 head 
compared with 472,861 in the like two 
weeks a year ago. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 22, 1939, as 


reported by the U. S. Bureau of Agricultural Economics: 
CHICAGO, NAT. STK. YDS. OMAHA, KANS. CITY. ST. PAUL. 


Hogs (soft & oily not quoted). 
BARROWS AND GILTs: 

Good-choice: 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 

2 Sree a 

2 D. ¥6-b00408 6.50@ 7.05 

SP SO. s<c6wee ress --+. 6.15@ 6.60 





Medium: 


at OCS ee 6.00@ 6.60 
DENS. 0.05 ode-eweiee de ese 6.35@ 6.85 
RI Ss ince tkcteeeewbeuk 6.50@ 6.90 
PACKING SOWS: 
Good: 


275-350 Ibs. 
350-425 Ibs. 
425-550 Ibs. 
Medium: 
oa nac eicnseatccn 4.50@ 5.50 
PIGS (Slaughter): 
Good-choice, 100-140 lbs 








W@ 6.50 


Medium, 100-140 lbs. ....... 5.50@ 6.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
et Ny .<ew ees cadewe 10.00@10.50 
ow 10.00@ 11.00 
ee a dt. ee 9.75@11.00 
SEED BEG 6 kacn te e-ces%e 9.50@10.50 
STEERS, good: 
750- 900 Ibs. 9.25@10.00 
900-1100 Ibs. 8. 






1100-1300 Ibs. 
1800-1500 Ibs. 


STEERS, medium: 
750-1100 Ibs. 


LEOO-1GG0 FOS, occccevvscevecic 
STEERS, common (plain): 
TEO-EIGO TR, cccccvcesacses 7.00@ 8.25 
STEERS AND HEIFERS: 
Choice, 550-750 lIbs.......... 9.50@10.00 
Good, 550-750 -- &.75@ 9.50 





HEIFERS: 
Choice, 750-900 Ibs 
Good, 750-900 Ibs. .... 
Medium, 550-900 Ibs. ........ 
Common (plain), 550-000 Ibs. 

COWS, all weights: 

Choice 








Good 

p i Perere errr sone 

Common (plain) ............ % 

Low cutter and cutter...... 4.50@ 6.00 
BULLS (Ylgs. excl.), all weights: 

| Serr er rere re rrr yee 7.00@ 7.50 


BNE. Acncweetdesesemanis 7.00@ 7.50 

Cutter and common (plain). 6.25@ 7.00 
VEALERS, all weights: 

Choice 

Good 

Medium ..cccccsseces re 2? 

Cull and common (plain)... 6.00@ 7. 


CALVES, 250-400 Ibs.: 


-25@10 
2@ 9. 





eS 
sis 
e 

& 

oe 








Choice 8.00@ 8.50 
Good ..... 7.00@ 8.00 
Medium 6.00@ 7.00 
Common (plain) 5.00@ 6.00 


*Slaughter Lambs and Sheep: 
SPRING LAMBS: 








Choice (closely sorted) ..... —eteawene 
**®Good & choice.......... .. 9.85@10.50 
**Medium & good.. -» 8.85@ 9.85 

Common (plain) .........+- 8.00@ 8.85 

LAMBS (Shorn): 

Choice (closely sorted)...... 0 ..s.eee0e- 
**Good & choice......... eoee %.90@ 8.7! 
**Medium & good... 7.00@ 9.00 

Te EEE ccinsasinve” seeveneuws 

seeEWES: 

Good & Chole cc cvcscccvvcece 2.60@ 3.25 


Common (plain) & medium.. 1.75@ 2.60 


*Quotations based on animals of current seasonal 











ae, 


3.25@ 6.75 $ 6.15@ $ 6.15@ 





5.50@ 7.00 6.35@ 6.35@ 

90@ 7.00 6 6.60@ 

.90@ 7.00 6 6.60@ 

3.85@ 7.00 6.60@ 6. 6.50@ 

6.40@ 6.90 6. 3. 6.15@ 

6.00@ 6.45 5.65@ 6.25 5.75@ 

CR i. ckdedente Goasssatnn 

DE NE. csteeteees: cd es'senens 

6.40@ 6.80 6.15@ 6.65 — ....e.eeee 

5.75@ 6.00 5.40@ 5.60 5.15@ 5.50 5.25@ 5.60 
5.40@ 5.90 5.15@ 5.50 4.90@ 5.35 4.85@ 5.35 
5.00@ 6.70 §=4.85@ 5.25 4.65@ 5.15 4.65@ 5.00 
4.75@ 5.50 4.50@ 5.25 4.50@ 5.15 4.50@ 5.45 
CSG Gee —cesstesens saiieeebnee 6.50@ 6.65 
ee a ne ee ee 
9.25@10,.25 9.50@10,.25 

9.25@10.50 9.50@10. 

9.50@10.75  9.50@10.27 

9.50@11.00 9.50@10.25 








8.50@ § 8.50@ 
8.50@ 8.25@ 
8.50@ 8.25@ 
8.50@ 8.00@ 
8.00@ 8.75 7.50@ 8.50 7.00@ 8.50 7.50@ 8.50 
8.00@ 8.75 7.50@ 8.50 7.25@ 8.35 7.50@ 8.25 
7.00@ 8.00 6.50@ 7.50 6.25@ 7.25 7.00@ 7.50 


Ls 


-50@ 10.00 9.00@ 9.75 9.00@10.00 9.00@10.00 
.715@ 9.50 8.25@ 9.00 8.25@ 9.25 8.00@ 9.50 





9.50@10.00 9.00@ 9.75 9.00@ 9.85 8.75@ 9%. 
8.75@ 9.50 8.25@ 9.00 8.25@ 9.25 8.00@ 9. 
8.00@ 8.75 7.00@ 8.25 7.25@ 8.50 7.25@ &.: 
7.00@ 8.00 6.00@ 7.00 6.00@ 7.25 6.50@ 7.25 








@ 6,25 


5@ 6.00 


@ < 5.85@ 
.00@ 5.75 4.00@ 





5 x 
3.75@ 5.5 


6.75@ 7.00@ 7.25 6.65@ 7.00 6.75@ 7.50 
6.00@ 6.50@ 7.00 6.00@ 6.75 6.50@ 7.00 
5.25@ 5.50@ 6.50 5.25@ 6.00 5.50@ 6.50 








@ 8.00@ 8.50 8.50@ 9.00 9.00@10.00 
8.00@ 7.50@ 8.00 7.50@ 8.50 8.00@ 9.00 
6.75@ 6.50@ 7.50 6.50@ 7.50 7.00@ 8.00 


5.00@ 6.75 5.00@ 6.50 6.00@ 6.50 5.00@ 7.00 


8. 8.00@ 8.50 8.50@ 9.00 
7 7.00@ 8.00 7.50@ 8.50 
6. 6.00@ 7.00 6.50@ 7.50 
5. 5.00@ 6.00 5.00@ 6.50 





eee 
9.50@10.25 9.85@10.10 
8. 9.50 9.00@ 9.70 
8.25 7.90@ 8.75 





7.60@ 





00@ 7.50 





2.25@ 3.00 2.50@ 3.00 2.75@ 3.40 2.50@ 3.10 
1.50@ 2.25 1.50@ 2.50 1.50@ 2.75 1.50@ 2.50 


market weights and wool growth. 


**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively. 


***Quotations on shorn basis at all markets. 








PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended June 16: 


Cattle. Calves. Hogs. Sheep. 


Los Angeles..... 4,106 869 1,162 
San Francisco...1,250 145 1,950 
Portiand «... 006 2,675 415 3,365 





CHICAGO PACKER PURCHASES 
Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 24,216 cattle, 3,211 
calves, 31,902 hogs and 7,817 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 17, 
1939, as reported to The National Provisioner: 


CHICAGO. 


Armour and Company, 3,321 hogs; Swift & Com- 





pany, 107 hogs; Wils 5 hogs; 
ern Packing Co.. Inc., 
Co., 5,751 hogs; 
20, 303 hogs. 


Total: 29,628 cattle; 
10,652 sheep 





n & Co., 4,6 
1,430 hogs; 
Shippers, 10,270 hogs; 





KANSAS CITY. 


Cattle. Calves. Hogs 
2,428 





Armour and Company 
Cudahy Pkg. Co... 1 
Swift & Company... 1, 
Wilson & Co.... oa De 
Be 
3, 





Kornblum Pkg. Co.. 





4) 
Others 290 
TE nib<ce iene . . 10,899 2,665 7,480 
OMAHA. 


Cattle and 

salves. Hogs. 
pope and Company....... : 
Gun Pee, Oe..cccccvcees 





Swift & ar alia ebdeteseoes 
,....¢ 3 ese 
GON ccccceenseesceecessose 


Cattle and calves: Eagle Pkg. Co., 16; 


Omaha Pkg. Co., 104; Geo. Hoffman, 36; 


,603 calves; 48,787 


West- 


Agar Packing 
Others, 


hogs; 


She rep. 





3,796 





18,685 


Sheep. 





4, 063 
2/096 


Greater 


Lewis 


Pkg. Co., 736; Nebr. Beef Co., 842; Omaha Pkg. 
Co., 147; John Roth, 112; Se. Omaha Pkg. Co., 


63; American Pkg. Co., 16; Lincoln Pkg. Co., 
Total: 14,597 cattle and calves; 21,526 





6 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. 
931 8,192 
,903 . 
430 


Armour and Company 
Swift & Company. 
Hunter Pkg. Co..... 
Heil Pkg. Co...... “anes évuwe 
Krey Pkg. Co. Ce seese evece 
Dee WO, OPicasicases« -caees 
Sieloff Pkg. Co. s 

Shippers eee 
Others 


~ 








Total 11,458 43,799 


Not including 1,056 cattle, 3,863 calves, 


hogs, and 1,855 sheep bought direct. 


ST. JOSEPH. 

Cattle. Calves. Hogs. 
392 =-55, 336 
426 5. 20 
31 960 





Swift & Company... 
Armour and Company 
GURCTS .ccccccccccce 





Bete) cccccceesscs Qe 849 11,316 
Not including 1,347 hogs bought direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. 





Cudahy Pkg. Co.... 61 
Armour and Company 67 
Swift & Company.. 53 
PD ccxcesre 8 
Others P 20 
Total . e eeve 10,669 209 «18,356 


OKLAHOMA CITY. 

Cattle. Calves. Hogs. 

Armour and Company 1,487 1,025 1,888 
Wilson & Co 1, 1,092 1,930 
Others 38 





Total ee verre 2,155 4,i 
Not including 48 cattle and 1,771 hogs 
direct 
WICHITA. 
Cattle. Calves. Hogs. 


Cudahy Pkg. Co 359 1,612 





Dold Pkg. Co..... : 46 989 
Wichita D. B. Co... - ‘een. “aime 
Dunn-Ostertag . oe 63 ‘ 
Fred W. Dold ‘ a, Saaas 10 
Sunflower Pkg. Co... 60 vs 316 
Pioneer Cattle Co.. GP seses 8 saeee 
Keefe Pkg. Co.. ree ae ee 

Total . Sees 1,758 105 3,427 


Not including 77 cattle and 1,651 hogs 
direct 





DENVER. 
Cattle. Calves. Hogs. 
Armour and Company 692 115 800 
Swift & Company... 1,06 79 1,209 
Cudahy Pkg. Co 87 709 
GE hs ut nacdaens 1,75: 326 1,235 
Total ........ 4,181 607 3,953 


FORT WORTH. 
Cattle. Calves. Hogs. 


Armour and Company 2,304 1,170 2,615 


Swift & Company... 2,464 1,356 t 177 











Bluebonnet Pkg. Co. 149 Be | 187 
City Pkg. Co 197 27 704 
Rosenthal Pkg. Co.. 63 5 24 

NOUN, oviedentcicvs 5,177 2,612 4,707 
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297. 


hogs; 


Sheep. 








16,497 
24,643 


Sheep. 


10,434 
4,170 
5 





14,606 


Sheep. 


Sheep. 
1,350 
1,847 


bought 


Sheep. 
3,838 


3,838 


bought 


Sheep 
5,514 
8,022 
1,555 

13,790 


29,181 


Sheep. 
8,224 
8,659 

156 
17 
17,064 





ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour Pe Company 2,043 2,189 10,108 943 
Cudahy Pk ar 732 = wens 2 


Rifkin Pk. eee 
Swift & Company. 
United Pkg. Co. 
Others 


3, 930 12,1038 1,604 














DE 6 nbewsuentes 11,294 
MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co...1,347 2,570 5,738 5¢ 
Armour and Co., Mil. 448 1,415 ones ated 
ERE 72 3¢ 191 1 
ee eer 7 91 71 
| ae 6,020 671 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,155 585 17,700 2,187 
Armour and Company 880 474 * aoe 
Hilgemeier Bros. ... 10 nates 1,100 
Stumpf Bros. ....... ome. \ nenee 152 “=e 
Meier Pkg. Co...... 65 7 363 6 
Stark & Wetzel..... 90 47 “ae sasve 
Maass Hartman Co.. 38 10 ane eos 
Wabnitz and Deters. is 49 280 47 
RE conrosvenes 2,127 1,608 16,941 477 
GEROTS sccccvccccoes 1,514 287 269 163 
ONG akesuseeece eee 3,067 39,674 2. 2,880 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons... ..... 16 eee 259 
E. Kahn’s Sons Co.. 388 301 7,891 3,108 
Lohrey Pkg. Co..... Sy jeeares ae. Semen 
H. H. Meyer Pkg. Co. 16 har etee 7 .. eee 
J. Sehlachter’s Son.. 128 153 ikon 102 
J. & F. Schroth P. Co. me ° Speen i 0A 
J. F. Stegner Co A 205 300 e 7 
re 33 107: 2 3,552 
COE sicccvecsscees 1,510 845 786 378 
ee "2,302 1,722 18,495 7,406 


Not including 1,007 cattle, 2,392 hogs and 5,569 
sheep bought direct 


RECAPITULATION.+ 


CATTLE. 
Week 
ended Prev. 
June 17. week. 







Chicago ... 
Kansas C ity 
Omaha* 
East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 
St. Paul 
Milwaukee enee 
ERGTGMODEMS. ccccccceccse 
Cincinnati ....... 

as SPORE ctcvewces 











WD cncicecctensiacis 7,413 133,049 


Chicago ...... 
Kansas City 
Omaha . 
East St. Louis 
St. Joseph 
.. i 7a 
Oklahoma City 
Wichita 











St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
BG, WOU cecnncaswaveas 





Total 284,907 230,927 









ha . 
East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 





Wichita 
Denver 
=. ae 


Milwaukee caeus 
Indianapolis ...... 
Cincinnati 


PO. WEEE xc cvceseesenes 17, ‘064 


BED cinkégcnumnnmndeaes 148,973 151,030 191,953 
*Cattle and calves. 
+Not including directs. 


CARELESS HOG SCALDING 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional ProviSioner’s handbook on opera- 
tions in the pork plant. 











CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


tRECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
16,779 3,610 


Mon., June 
Tues., June 
Wed., June 
Thurs., June 









Fri., June ne 1S... | bi 
Rg SUMO Bes sencceves p 
*Total this week... 4,353 7 
Previous week.... 6,110 1 
a ee 944 6,361 2,835 
Two years ago......33,92 7,547 53, 413 38,885 
SHIPMENTS. 
Cattle. Calves. Hogs. 
Mon., June 12....... a7 
Tues., June 13....... 
Wed., June 14....... 2 
Thurs., June 15...... 
Pies, GUO BOs sc cccven 
eS SS eee 
Total this week...... 


Previous week 

SOO GOR, 60002004 6,258 

Two years ago 572 36,096 589 
*Including 843 cattle, 1,039 calves, 26,186 hogs 

and 7,913 sheep direct to packers from other points. 
+All receipts include directs. 


TtIJUNE AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons 








—J une—— ———Y¥ ear——- 

1988. 1938. 19% 39. 1938. 
Cattle 873,866 
Calves 209 162,281 
Hogs 88: 21 1, 909" 215 1,971,683 
GROG scree 63, ‘8! 54 97, "814 1,354,666 k, 270,409 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. eneep. Lambs. 
2.65 $ 9.75 


Week ended June 17.$ 9. 30 
Previous week..... 
1938 









1937 11.70 
: 11.35 
1935 8.00 
1934 8.55 
Av. 1934-1938..... $ 9.40 ai $ 9.70 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle Hogs. 


Week ended June 17... 
lrevious week....... 
1938 ° 
1937 
1936 
1935 











HOG RECEIPTS, WEIGHTS AND PRICES. 


No -, ——Prices—— 
rec'd. Top. AY. 
*Week ended June 17. 76,400 3 6.10 
Previous week........ 77,279 
WDSS 2. ccccccccveccee 








Av. 1934-1938....... 71,700 256 $ 9.30 $ 8.65 
*Receipts and average weight for week ending 
June 17, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 

Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, June 16 

Week ending June 16.... 

Previous week 

i ee See ee om jared 

TWO FUR. Ge ccccvcccvvcccvcvecocvecseeeers 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 22: 
Week e nde ~d Prev. 








une 22. week. 
Packers’ purchases .......... 35,167 
Shippers’ purchases .......... 18,813 
TOME he ccivciscavesses --. 53,980 47,270 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended June 17. 
Cattle. Calves. Hogs.* Sheep. 


1,193 589 3,332 
12,335 21,063 44,649 


Salable receipts . 

Total, with directs. 

Previous week— 
Salable receipts .. 1,483 1,535 2,970 
Total, with directs 6,883 10,522 21, 329 37,819 
*Including hogs at 41st street. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended June 17, 1939. 


CATTLE. 
Week 
ended Prey. 
June 17. week 
Chicagoy ) 
Kansas City* 
Omaha* 
East St. Louis 
St. Joseph 
Sioux City 
Wichita* 
Fort Worth* 
Philadelphia 
Indianapolis . 
New York & Jersey City. 
Oklahoma City* 
Cincinnati 
Denver 
St. Paul 
Milwauker 


Total 





Omaha . 

East St. Louis 
St. Joseph 
Sioux City 
Wichita . 

Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey Ci 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


Total . 376,298 


Chicagot 

Kansas City 

Omaha .. 

East St. Louis 

St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis . 
New York & Jersey City. 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwauke+ 


Total .- 185,267 192,987 
*Cattle and calves 
Not including directs. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended June 17: 


At 20 markets Cattle. Hogs. 
Week ended June 17 ..159,000 332,000 
.173,000 343, 

. 180,000 

199,000 
. 205,000 


Sheep. 


203,000 













147, : 
320,000 237,000 
At 11 markets: 


“eek ended June 17 
‘vious week 


Hogs. 






226,000 


180,000 

253,000 

194,000 

At 7 markets Cattle Hogs. Sheep. 
Week ended June 17 111,000 108,000 
Previous week 117,000 131,000 





- 116,000 
130,000 
142,000 2 

.100,000 163,000 


143,000 
ao, 51,000 
1A) 133,000 
121,000 












U. S. INSPECTED HOG KILL 


At eight points for the week ended 
June 16: 





Week 

ended 

June 16 

Ch 8S 285 
Kansas Cit) 29,141 


St. Louis & East St. Louis 56,884 
N. ¥., Newark & J. C... 
Omaha 

Sioux City 

St. Josepl 

St. Paul 25,038 


Total 





ye | 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 


WESTERN DRESSED MEATS. 


STEERS, carcass Week ending June 17, 1939 
Week previous ..... 
Same week year agu....... 
COWS, carcass Week ending June 17, 1939 
Week previous 
Same week year ago. 
BULLS, careass Week ending June 17, 1939. 
Week previous ..... 


Same week year ago 


VEAL, carcass Week ending June 17, 1939 
Week previous ....... 
Same week year ago . 

LAMB, carcass Week ending June 17, 1939. 
Week previous ......sc00% 


Same week year ago. 


MUTTON, carcass Week ending June 17, 1939 


WO SUOVOONN concise ciccase 


Same week year ago...... 
PORK CUTS, Ibs. Week ending June 17, 19389 

WOE SROVIOUE: 6..0.050005% 

Same week year ago 
BEEF CUTS, Ibs. Week ending June 17, 1930 

Week previous ..... 

Same week year ago 


NEW YORK. 


9,871 
10,360 
10,088 

771 
SOl 
730 


841 


336! 





50,365 

1517 

1,776 

2,196 

. .1,986,390 

. 2,386,935 
... 1,649,623 
$30,655 
486,348 
482,268 








LOCAL SLAUGHTERS. 


CATTLE, head Week ending June 17, 1939.. 


Week previous ‘ 
Same week year ago 


Calves, head Week ending June 17, 193%. 


WONs WURTIOEE wade dncks Sic 


Same week year ago..... 
HOGS, head Week ending June 17, 1939. 
Week previous a 
Same week year ago...... 
SHEEP, head Week ending June 17, 1939 
Week previous ........ 


Same week year ago......... 


Country dressed product at New York totaled 


2,360 veal, 10 hogs and 147 lambs in addition to that shown above. 








S. Bureau of Agricultural Economics.) 


13,080 
13,737 





1,787 
1,972 


1,568 


2,969 
3,035 
2,738 
17,242 
14,800 
13,601 


4,407 
3,942 








PHILA. 
2,470 








826 
813 
972 
16,685 
17,215 
20,047 
1,215 
S80 





Previous week 





LIVESTOCK AT 67 MARKETS 
Livestock receipts, local slaughter and 
shipments during May, 1939. 


CATTLE. 
Local Ship- 
teceipts. slaughter. ments. 
698,953 424,710 
654,671 451,260 
669,477 422,968 








369,539 
3 31 
397,272 

HOGS. 
9,509 1,821,868 
9,864 333,494 
30,458 1,406,300 


SHEEP AND LAMBS. 





’ 884,139 
) ee of 1,273,999 1,128,687 
May 5-yr. av...2,185,434 1,104,769 1,086,111 


CATTLE AND BEEF IMPORTS 


Imports of cattle and beef during the 
first four months of 1939, figured on a 
dressed weight basis, were equivalent 
to about 10 per cent of the inspected 
slaughter of cattle and calves during 
the period. In 1938, imports were equiv- 
alent to 6 per cent of the cattle and 
calf slaughter in federally inspected 
plants, the U. S. Bureau of Agricultural 
Economics states. This included nearly 
22,000,000 lbs. of canned beef imported 
from Argentina, Uruguay and Brazil 
during the first four months of 1939. 








CANADIAN LIVESTOCK PRICES 


Top Prices 
Toronto 
Montreal 
Winnipeg 
Calgary ...... 
Edmonton pees 
Prince Albert...... 
Moose Jaw...... 
Saskatoon ...... 
Regina 
Vancouver 





VEAL CALVES, 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton ......... 
Prince Albert.... 
Moose Jaw....... 
Saskatoon os se 
Regina 
Vancouver 


Toronto 
Montreal 
Winnipeg 

Calgary 

Edmonton . 
Prince Albert 
Moose Jaw ...... 
Saskatoon 

Regina 

Vancouver 





basis. All others ‘‘off trucks. 


..$ 8.50 $ 
. 8.00 


.$ 





is cs OO pes ; 
‘Montreal and Winnipeg hogs sold on a “F. & 
we i 


GOOD LAMBS. 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton > 
Prince Albert... 
Moose Jaw... 
Saskatoon 
Regina 
Vancouver 


; . ++ $12.00 $ 


13.00 











STEERS. 
Week Same 
ended Last week 
June 14, week. 1938. 
+++ -$ 6.85 $ 7.00 $ 8.50 
7.2% 7.00 
6.75 6.75 
6.50 6.75 
6.50 6.50 
6.00 eee 
6.15 6.00 6.60 
6.50 6.50 6.75 
6.25 6.25 ° 
con er 7.10 


9. 

2 
%. 

‘. 
we 
6. 
6.50 
6. 

6. 

%. 





13.00 
13.5 
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MAY LIVESTOCK PRICES 
COMPARED 


May livestock prices at Chicago, as 
reported by U. S. Dept. of Agriculture: 


SLAUGHTER CATTLE AND VEALERS. 


May Apr. May 
1939. 1939. 1938. 




















Steer— 
Choice, 750-900 Ibs.... $11.44 $11.97 $ 9.18 
900-1100 Ibs.... 11.66 12.24 9.46 
1100-1300 Ibs..... -- 11.85 12.36 9.66 
1300-1500 Ibs... ---e- 11.88 12.44 9.77 
Good, 750-900 Ibs...... . 10.08 10.48 8.48 
900-1100 Ibs... -. 10.10 10.56 8.73 
1100-1300 lbe.. - 10.12 10.68 8.86 
1300- 1600 TB cccce 10.17 10.78 8.90 
Medium, 750-1100 Ibs. . 8.85 9.03 7.77 
1100- 1300 Bh caveeue . 8.87 9.18 8.10 
Common, 750-1100 Ibs.. 7.90 8.05 7.26 
Steers and Heifers— 
Choice, 550-750 Ibs.. 10.87 11.21 9.10 
Good, 550-750 Ibs..... 9.47 9.83 8.28 
Heifers— 
Choice, 750-900 Ibs.. 10.37 10.80 9.11 
Good, 750-900 Ibs..... 9.53 9.68 8.40 
Medium, 550-900 Ibs... . 8.61 8.69 7.74 
Common, 550-900 Ibs...... 7.53 7.48 7.02 
Cows—All weights— 
Choice . ocudeenes)! Ena 8.32 7.43 
Good ... ‘ 7.51 7.60 6.90 
Medium oe ee 6.86 6.39 
CNTR cecccvsnvceces . 6.31 5. 5.89 
Low cutter and cutter... 5.25 4.86 
Bulls (yearlings excluded)— 
All weights— 
Good ea Sictm ares 7.40 7.39 6.7 
BON. cokcchunadcss 7.06 7.18 6.63 
Cutter and common... 6.58 6.64 5.97 
Vealers—All weights— 
Choice. oe 9.93 9.75 9.14 
Good eeeee 9.02 8.80 8.09 
errr 8.07 7.60 7.12 
Cull and common...... 7.04 6.40 6.08 
Calves—250-400 Ibs.— 
Choice .. P —s 8.34 7.88 7.45 
. = ‘ 7.48 6.94 6.55 
Medium .. ‘ 6.62 6.00 6.00 
Common ... ren ooee Ce 5.25 5.25 
HOGS. 
Barrows & Gilts— 
Good and choice, 
140-160 lbs... cosacee (ie 6.94 8.18 
160-180 Ibs....... . 6.84 7.14 8.30 
2 6.95 7.19 8.35 
6.98 7.20 8.35 
6.96 7.16 8.34 
: b 6.78 7.00 8.21 
290-350 Ibs... éceeees 6.45 6.78 8.06 
Medium, 
140-160 Ibs... 6.72 7.78 
160-180 Ibs.. 6.84 7.94 
180-200 Ibs.. 6.88 8.02 
Packing Sows— 
Good, 
275-350 Ibe... 6.04 6.44 
3 0) 425 Ibs. 5.80 6.30 
25-550 Ibs.. ‘ - oe 6.14 
Me dium, 
275-550 Ibs... 5.31 6.00 7.14 
Slaughter Pigs— 
Good and choice, 
100-140 Ibs... oe . 6.33 6.60 8.00 
Medium, 
100-140 Ibs.. ‘ 6.01 6.23 7.46 
LAMBS AND SHEEP. 
Spring lambs— 
GONNS  ceccesccces 10.78 9.16 
Good and choice?.... 10.55 8.62 
Medium and good’. 9.54 7.84 
Common ...... 8.62 ecee 
Lambs— 
Gn acevcovenace 10.27 
Good and ¢ *hoie eo? 9.98 
Medium and good* 9.06 
Common ..... 7.96 
Lambs (Shorn)— 
Choice! 9.09 7.64 
Good and choice? : 8.7; 8.62 7.10 
Medium and good’. 7.64 6.24 
Te evicoens eee 5.40 
Ewes— 
Good and choice....... 4.05 5.70 3.62 
Common and medium..... 3.00 4.30 2.69 


‘Closely sorted. 
*Lots averaging within top half of Good grade. 
‘Lots averaging within top half of Medium grade. 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new _ book. 
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MAY FRESH MEAT PRICES 


CHICAGO 


Wholesale fresh meat prices for May, 
1939, with comparisons: 


BEEF. 
May Apr. May 
1939. 1939. 1938. 
Steer— 
Choice, 400-500 lbs........$17.20 $17. = $15.10 
500-600 Ibs. ° 17.5 15.10 


600-800 lbs. 
700-800 Ibs 


iis 15.10 
17.75 15.10 








Good, 400-500 Ibs........ 15.89 15.86 14.19 
500-600 Ibs....... .... 15.89 15.86 14.19 
600-700 Ibs... oe 15.89 16.01 14.19 


700-800 = Ibs. 


Medium, 400-600 Ibs....... 14.70 14.45 13.52 
600-700 Ibs....... eoeess 14.70 14.52 18.52 
Common, 400-600 Ibs. . . 14.01 13.78 12.89 


Cow—All weights— 
Choice 

















ey woes 1a, ee x 12.48 
Medium . sevveees EE 62D US 
GND v-cecedcscenueeen® 12.09 11.75 11.44 
VEAL CARCASSES. 
Veal—All weights— 
Choice 15.08 15.20 14.18 
ere 13.65 13.04 
Medium . p9s-aniereen) 12.15 11.82 
ee Pree 11.98 10.79 10.75 
Calf—All weights 
Choice aes oes cess 
Good ... enw eran 13.40 13.18 
Medium eoneesis Be 12.18 
ee reer rer ee 12.10 11.42 oe 
Spring lamb—All weights— 
Choice 21.58 19.19 
Good ... ere 20.58 17.62 
Me dium «e eee cove 16.49 
COMING: ccccadgecrsececee 17.35 eoce 15.46 
LAMB AND MUTTON. 
Lamb— 
Choice, 38 Ibs. down...... 20.13 19.40 16.65 
5 ‘ 5 18.40 16.15 
17.40 = 15.65 
18.40 15.65 
17.40 15.11 
16.40 14.48 
cody all weights...... 16.64 16.40 13.60 
Common, all weights...... 15.20 15.40 13.09 
Mutton (ewe)—70 Ibs. down— 
. pada 9.74 10.25 9.80 
Medium .. napster 8.74 9.2% 8.58 
ee Oe 7.74 8.25 7.39 


FRESH PORK. 


Hams, 10-14 Ibs. av...... 15.88 15.62 16.30 





Loins, 8-10 Ibs. av.. ; 16.60 17.10 20.22 
10-12 ibe. av.... . 16.00 16.70 19.45 
12-15 Ibs. av... at 15.09 16.10 18.49 
16-22 Ibe. AV....0-00- 12.92 14.25 16.41 

Shoulders, N. Y. style— 
skinned, 8-12 Ibs. av.. 11.84 12.65 13.65 

Picnics, 6-8 Ibs. av... - 11.25 10.95 

Butts, Boston style— 

4 Rh. Dives ncvresesee cos SRB 14.49 16.45 

Spareribs (half sheet)...... 10.34 11.48 11.58 


NEW YORK 
Wholesale fresh meat prices for May, 
1939, with comparisons: 


BEEF. 
May Apr. May 
1939. 1939. 1938. 





Steer— 

Choice, 400-500 Ibs.. $18. 06 $15.95 
500-600 Ibs. 1 15.95 
600-700 lbs. ou 15.95 
700-800 Ibs. ..... 15.95 

Good, 400-500 Ibs... 15.14 
500-600 Ibs. ..... 5.14 
600-700 Ibs. ..... 5.14 
700-800 Ibs. ....... 15.14 

——, , =. 600 Ibs.. 14.94 14.32 
600-700 Ibs. ........ 14.96 14.34 


Pont 400-600 Ibs.... 
Cow—All weights— 





Choice — 

Good .... =! 13.04 3. 
Medium ...... . 12.35 2 
ree reerr er eee 11.70 12.19 


VEAL CARCASSES 

Veal—All weights— 
Choice ‘ ; 
ee 














Medium ae 2.82 2.29 
COMMOM ...cccesss 11.22 11.06 
Calf—All weights— 
Choice eee r eee eweee seer 
GOOe scoes eave 13.84 
po ee ee 12.51 
Common .ccccccccees . 11.54 
Spring lamb—All w eights— 
Choice 22.40 19.24 
Good en 21.00 18.46 
Medium 20.00 17.19 
COMMOR ciccwcscccce aa 16.12 
LAMB AND MUTTON. 
Lamb— 
Cire 38 lbs. down.. 20.42 20.28 17.42 
9-45 Ibs . 19.78 19.30 16.79 
$6.08 ON. sevewcse 19.11 18.18 16.25 
Good, 38 lbs. down.. 19.52 19.30 16.82 
ee re 18.91 18.30 16.11 
46-565 TBs. ..ccccees 18.12 17.30 15.68 
Medium, all weights... 17.48 17.80 15.01 
Common, all weights..... 15.78 16.08 13.82 
Mutton (ewe)—70 lbs. down— 
Good .... wanes 11.95 10.19 
MeGium .....-scee. 10.95 9.12 
COMMON ccccsvcccce 10.00 8.14 
FRESH PORK 
Hams, 10-14 lbs. av.... 16.65 17.67 
Loins, 8-10 Ibs. av.. ‘ 16.84 21.45 
10-12 Ibs. av euaee 16.74 20.95 
12-15 Ibs. av.... 15.84 19.80 
BG-ZS TRB. BVeccccccscce 14.52 wee 
Shoulders, N. Y. aieke 
skinned, 8-12 Ibs. av 13.39 14.00 14.82 
Picnics, 6-8 Ibs. av. 
Butts, Boston sty le— 
4-8 IDS. AV... cccccceee 14.24 16.04 17.20 
Spare ribs (half sheet).. 11.40 12.12 11.89 








RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grades of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO, 





- « 
2 68 
2g be 
Beef: An Aa 
Porterhouse steak 46° 43 
Sirloin steak .. 39 «= .37 
Round steak ..... . 39 .36 
Rib roast, Ist 6 cuts.. .30 .31 
Chuck roast 24 .24 
Plate beef . 14 .14 
Lamb: 
BE wcunes 2 2 2D DSB DD 
Loin chops . 48 .42 .46 .44 .40 .44 
Rib chops . 40 .35 .388 .37 .36 .38 
Stewing ......0. + se ke oe Se Ue 
Pork: 
Chops, center cuts... 32 .36 .40 .80 .84 .40 
Bacon, strips . 33° 636 636) £28 633) 86 
Bacon, sliced .. 35 .39 «4.40 .34 .39 .42 
Hams, whole .... 30 .30 .31 . -27 .28 
Picnics, smoked ..... .20 .21 .21 .20 .20 .20 
7 eee a oe ee ee ee ee 
Veal: 
Cutlets .. ‘ 45 .44 .42 .40 .40 .38 
Loin chops 38 .37 .34 .34 .33 .81 
Rib chops ... 30.31.29 .29 .29 27 
Stewing (breast) ... 15 .17 .168 .158 .16 .18 





CHAIN STORE SALES 


Sales of Safeway Stores, Inc., for the 
four weeks ended June 10 are reported 
at $29,516,143, increase of 4.2 per 
cent over sales of $28,311,390 registered 
for the like period of 1938. For the 24 
weeks ended June 10, sales totaled $170,- 
490,925. This was an advance of 2.8 per 
cent over corresponding figures for last 
year. 

A sales gain of 34.1 per cent for the 
four-week period ended June 17 is re- 
ported by Union Premier Food Stores, 
Inc., over the corresponding period of 
1938. Total sales for the 24 weeks ended 
June 10 reached $10,419,270, a 33.1 per 
cent increase over sales for the like 
period of 1938. 


CANADIAN BRANDED BEEF 


Beef branded in Canada during April, 
1939, totaled 2,787,258 lbs. compared 
with 3,704,373 lbs. in the same month 
of 1938. Of this total 971,152 lbs. were 
red brand and 1,816,106 lbs. were blue. 


The National Provisioner—June 24, 1939 
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Plant Floor Brick 


(Continued from page 15.) 


turers. It will be noted that these re- 
sults show a definite relationship be- 
tween absorption and resistance to 
abrasion. In selecting bricks for meat 
plant floors it is therefore important to 
test for absorption. 


Absorption and Abrasion 


Type F brick does not show the same 
characteristics as the others tested. The 
reason is that this was a salt glazed 
brick. In the test on this brick it re- 
quired one-half the test time to break 
down the salt glaze surface. During 
the remainder of the test time, abrasion 
was more than in the other bricks 
tested because in the latter the loss from 
abrasion was uniform during the tests. 

ABSORPTION AND ABRASION TESTS 
ON MEAT PLANT FLOOR BRICK. 





Brick Absorption Abrasion 
Type Av. Per Cent Avy. Grams per Sq. Cm 
BM 12 1.83 
dD 3.83 
BR 3.86 
E 6.32 
© as 4.25 7.18 
a. 4.50 4.04 


The information in the test table indi- 
‘ates that results of absorption tests 
may be taken as an indication of the 
wearing resistance of various types of 
floor bricks. The abrasion test is rather 
difficult to make. The absorption test is 
readily and easily made. It consists of 
submerging in water for a certain 
period the bricks being tested and 
weighing them to determine the per- 
centage of water absorbed. 

Materials used in the manufacture of 
floor bricks and methods of manufacture 
have a direct bearing on results the 
packer or sausage manufacturer will 
secure when the bricks are in service in 
his plant. A basic clay or shale which 
produces the results desired should be 
used. Mixing and de-airing of the ma- 
terial must be thorough, and the bricks 
must be burned in a modern type of 
kiln where temperature can be accu- 
rately controlled. Bricks must be placed 
in the kiln in such a manner that each 
brick will burn uniformly. When these 
manufacturing procedures are followed 
it should be necessary to discard only a 
few bricks while sorting prior to laying. 


Laying Brick Floors 


Bricks should be laid in a bed of 3 
to 1 cement mortar. This should be not 
less than 1% in. thick and pitched to 
floor drains. Each brick should be given 
a skin coat of one-half and one-half 
cement mortar before being put into 
place. The entire area should then be 
tamped to proper levels and grouted 
with pure cement. Joints between bricks 
should be approximately % in. wide. 

It cannot be too strongly emphasized 
that, after all, the surest method of 
obtaining a high grade vitrified brick 
floor installation is to use the products 
of a high grade manufacturer whose 
kilns are modern and controlled for uni- 
form burning. He is equipped to pro- 
duce a heavy duty floor brick that has 
the desired qualities and is practically 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on June 22, 1939. 


Fresh Beef: CHICAGO. 
STEERS, Choice?: 
400-500 Ibs. ........ Prrererer. te! 
500-600 Ibs. ... ; 16.50@17.50 
600-700 Ibs. ...... p 16.50@17.50 
700-800 Ibs. ........ 16.50@17.50 
STEERS, Good?: 
400-500 Ibs. 15.00@16.50 
500-600 Ibs. 15.00@16.50 
600-700 Ibs. 15.00@16.50 
700-800 lbs. 15.00@16.50 


STEERS, Medium?: 
400-600 Ibs. ...... , 
| eee 


ee 


STEERS, Common (Plain)?: 
400-600 Ibs. ..... 
COWS (all weights): 
Choice Viet Te ee 
WEE nwhie.« vices Smeqee ne - 
Medium ... since ehereas 
Common (plain) ........ tes ae a 


Fresh Veal and Calf: 


VEAL (all weights)?: 
Choice 
GOON scscee 
Medium 
Common (plain) ....... 





CALF (all weights)? 3: 
GGG pe eceekes codeenantenees 
Good 


Fresh Lamb and Mutton: 

SPRING LAMB (all weights): 
Choice 
Er peers eee 19.50@2 
Medium 


12.00@12.50 
1.50@12.00 


.50@15.00 
50@15.00 


Stsees -.«» 14.00@14.50 


” 12.50@13.50 
11.50@12.50 
11.00@11.50 


°0.50@22.50 


1.50 


54464 Rb ee benewee . 17.50@19.50 


COMA GHIMTR). occ cccccces ... 16.50@17.50 


LAMB, Choice: 
SB TOG, GOB ic 0060 ccceces 
39-45 Ibs. ...... 
46-55 Ibs. ...... 


LAMB, Good: 
38 lbs. down..... prices ees _— panickre 
39-45 Ibs, ....... wesese . 1s.00@1 
46-55 Ibs. ..... Teese ie 7.00@1 


LAMB, Medium: 
All weights ....... 


LAMB, Common (plain): 
ee SEE waited in 0d ceo 


MUTTON (Ewe) 70 Ibs. down: 


ae . eae “ 8. 0@ 
eee : 7.004 
Common (plain) ..... §.00@ 
Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. 16.00@1 
10-12 Ibs. ... 15.50@1 
12-15 Ibs. .. ° 14.50@1 
16-22 Ibs. 11.50@1 
SHOULDERS, Skinned, N. Y. Style: 

8-12 lhe. ... ‘ 11.50@1 
PICNICS: 

6- 8 Ibs. ... 11.50@1 


BUTTS, Boston Style: 
4- 8 lbs. 13.50@1 


SPARE RIBS: 


Half sheets ... ".50@1 
TRIMMINGS: 
Regular ..... 6.50@ 


? Includes heifer 300-450 Ibs. and steer down to 300 Ib. at Chicago. 


8.50 
8.00 


».00@17.00 


3.50@15.00 


9.00 
8.00 
7.00 


7.00 
6.50 
5.50 
2.50 


2.00 


2.00 


4.50 


0.50 


7.00 


Chicago. * Includes sides at Boston and Philadelphia. 






BOSTON. NEW YORK. PHILA. 
ate eeaaee $16.50@17.50 
Gada ae 16.50@17.50 
$16.00@17.00 16.50@17.50 
16.00@17.00 16.50@17.50 
ia heeca eae 15.50@16.50 ec 
watine peau 15.50@16.50 $15.50@17.00 
15.00@16.00 15.50@16.50 15.50@17.00 
15.00@16.00 15.50@16.50 wae ae 
mince waire tain 14.50@15.50 14.00@ 15.50 
14.00@15.00 14.50@15.50 14.00@15.50 


13.50@14.00 13.50@14.50 


13.50@14.00 
13.00@ 13.50 
12.50@13.00 


18.50@14.50 
13.00@ 13.50 
12.50@13.00 


13.00@ 13.50 
12.00@13.00 


15.00@16.50 
14.00@15.00 
12.50@14.00 
11.50@12.50 


15.50@17.00 
14.00@15.50 5 
18.00@14.00 12.00@14. 
12.00@13.00 2. 


woogie IT 
12.00@13.00 ~—....... nes 
11.50@12.00 eer 


21.50@23.00 21.00@23.00 2 
20.50@ 22. 20.00@22.00 20.00@: 
18.00@ 20.50 17.50@20.00 
16.00@18.00 15.50@17.00 


18.50@20.00 
18.00@19.00 


18.00@19.00 
18.00@19.00 


18.00@ 19.00 
18.00@19.00 


16.00@ 18.00 15.00@18.00 16.00@ 18.00 


14.50@16.00 13.50@ 15.00 14.004 16.00 


10.00@ 11.00 9.00@10.00 
9.00@10.00 8.00@ 9.00 
8.00@ 9.00 7.00@ 8.00 


16.00@ 16.50 
15.50@16.50 
15.00@ 15.50 
12.50@ 14.00 


16.00@16.50 14.50@16.00 
16.00@ 16.50 14.50@16.00 
14.50@15.00 13.50@15.00 
13.00@14.00 11.50@13.00 


12.00@ 13.5) 


13.00@ 13.50 


14.00@ 14.5 


13.50€@ 14.50 


2 “Skin on'’ at New York and 





impervious to absorption. To obtain 
these qualities it may be necessary to 
pay a somewhat higher price. However, 
two-thirds of the cost of a brick floor is 
labor and this labor cost on an inferior 
brick floor may be just as great, or 
greater, than on a first class one. There 
usually is a material saving in the long 
run, therefore, when high quality bricks 
are used for the original installation. 


SMOKING SERVICE POPULAR 


A two-day smoking service for retail- 
ers who corn their own hams, bacon and 
corned beef has been inaugurated by 
A B C Packing Co., Brooklyn, N. Y., 
sausage manufacturers. According to 
Louis Fein, owner of the firm, many 
dealers are making use of the low-cost 
service. 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 


June 21, 1939. 


Prime native steers— 
400- Gin ---17 @I18 
600- 800 ..17 @18 


800-1000 16% @17% 


Good native steers— 


4100- 600 154% @16% 

600- 800 ---154@16% 

800-1000 15 *@16 
Medium steers 

400- 600 -+- 144%@15 


600- 800 
800-1000 


*"144%4@15 
-144%@16 





Heifers, good, 400-#0....15 @16 
Cows, 400-600 . ----12 @l14 
Hind quarters, choice....20 2 
Fore quarters, choice.... @1342 


Beef Cuts 














Steer loins, prime....... unquoted 
Steer loins, No Pa ’ 
Steer loins, No on @2 
Steer short loins prime :. ‘unquoted 
Steer short loins, No of @34 
Steer short loins, No. 2.. 
Steer loin ends (hips) 
Steer loin ends, No. 
ee Be vapeceees @20 
Cow short loins.......... @23 
Cow loin ends (hips)..... @18 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1...... ° @aw 
Steer ribs, Ne. 2...ccce ais 
Cow ribs, No, 2 @13 
Cow ribs, No. 3 . @l2 
Steer rounds, prime -unquoted 
Steer rounds, No @l 
Steer rounds, No @17% 
Steer chucks, prime .unquoted 
Steer chucks, No. 1 oe @i3 
Steer chucks, No, 2 @l2z 
Cow rounds @l5 
Cow chucks @i1% 
Steer plates @10\% 
Medium plates e @ 8% 
Briskets, No. 1 @16% 
Steer navel ends ; @ 7% 
Cow navel ends @ 7% 
Fore shanks . ve @ 9 
Hind shanks ..... @ 8 
Strip loins, No. 1 bnls @50 
Strip loins, No. 2. @45 
Sirloin butts, No. 1 @o 
Sirloin butts, No. +‘ @23 
Beef tenderloins, No, 1 @58 
Beef tenderloins, No. 2. @5o 
Rump butts ale 
Flank steaks @21 
Shoulder clods a@aliy% 
Hanging tenderloins @i7 
Insides, green, 6@S® Ibs... @i9o 
Outsides, green, 5@6 Ibs. @18 
Knuckles, green, 546 Ibs. aig 
Beef Products 
Brains (per Ib.) @ 6 
Hearts ‘ @10 
Tongues @20 
Sweetbreads @i7 
Ox-tail, per Ib @T7 
Fresh tripe, plain @10 
Fresh tripe, H. ¢ @l1115 
Livers ..... Ps @20 
Kidneys, per Ib.......... @ll 
Veal 
Choice carcass ...16 @17 
Good carcass ---15 @16 
Good saddles cooelD @2 
Good racks ---12 @13 
Medium racks @10 
Veal Products 
Brains, each as @ 9 
Sweetbreads @3t 
Calf livers @45 
Lamb 
Choice lambs @22 


Medium lambs a @2 


Choice saddles @26 
Medium saddles @24 
Choice fores @is 
Medium fores aij 
Lamb fries, per I a3. 
Lamb tongues, per !b..... @li 
Lamb kidneys, per It ‘ @21 
Mutton 
Heavy sheey . @ 6% 
Light sheep “a @ 8 
Heavy saddli~ . @ 7% 
Light saddle~ — aio 
Heavy fores ° @ 5 
Light fores Z @i7 
Mutton leg- @i2 
Mutton loins 5 @10 
Mutton stew ....... ae @ 5 
Sheep tongues, per 1) @13% 
Sheep heads, each ....... @ll 
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Cor 


week, 


1938 


16 
17 
16 


15% 


@16% 


4@ 16 


154,416 


15% 


14% 


@i16 


@15 


14% @15 
14% @15 


15% 
11 


ale 
ais 
ae 
a@l4 








@16 
@l4 
a2 
ai3 
@ll 


@9 
@35 
@10 


@20 
@18 


Fresh Pork and Pork Products 





Pork loins, 8@10 Ibs. av.. @ii @21% 
PEMD. nevedendensss “< @12 @16 
Skinned shoulders ....... @13 @15% 
Tenderloins iweecol @238 @3t 
PE SO 6. es ebod0 ee ase @lvu q@ils 
ee @i @9 
Soston butts <a> @ls5 @is 
Boneless butts, cellar 

trim, 2@4 ams @19 @22 
Hocks . . eoee @s @s 
Tails . oaiwee @ 8 @ 8 
err errr @ 4 @ 3% 
OO eee @ll1 @ll 
Blade bones ......... @ll @l2 
7" eae 4 @4 
Kidneys, per irae ovaccs @10 @9 
Livers <Sen @s @i10 
ED. \ Vraeeennaeee on @9 @9 
RN We ena soueaeneecey @4 @ 3 
ee re @ 5 @ 5 
Heads rae eared eed @ 6% @ 7% 
Chittertings. ...4.c.<cees 6% @5 
Clear bellies, 14@16 Ibs............... @ 75%n 
Clear bellies, I8@20 Ibs.......... “s ai 
Rib bellies, 25@30 Ibs................6 @ 6% 
Fat backs, 10@12 lIbs..... errr @ 54 
Fat backs, 14@16 Ihe... .....cccccccccee @ 5% 
Regular plates. nie veeonet @ 6% 
Se EE Dchade cece en denctevisecncsoan @ 5% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment : 
ae EE ES 20%,@2 
Fancy skd,. ‘hams, 14@16 lbs., parchment | 
paper 
Standard r 


14@16 Ibs., plain. 








g by @2 

Picnics, 448 Ibs., short shank, plain.. eT, i%@ 163 
Picnics, 4@8 lIbs., long shank, plain...144\%@1 nig 
Fancy bacon, 6@8 Ibs., parchment pape r.19 @20 
Standard bacon, 6@8 Ilbs., plain....... 16% @17% 


No. 1 beef sets, smoked 
Insides, 
Outsides, 5@9 Ibs... 
_ Knuckles, 5@9 Ibs 







Cooked hams, choic 
Cooked picnics, skin on, 
Cooked picnics, skinned, 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 

Bean pork 

Brisket pork . 

Clear plate pork. "25 

Plate beef . Wawa nike nies 

Extra plate DRAM ao aaa ease cucees 


VINEGAR PICKLED PRODUCTS 


Se MR okt Cricerctecs sue cokon $14.50 


fetted: pcs aenewe 





-35 pieces. 


Lamb tongue, short cut, 200-Ib. bbl......... 65.00 
tegular tripe, 200-Ib. bbl............. 17.00 
Honeycomb tripe, 200-Ib. bbl............... 23.50 
Pocket honeycomb tripe, 200-Ib. bbl......... 27.00 
SAUSAGE MATERIALS 
(Packed basis.) 
tegular pork trimmings......... 202 6%4@ 
Special lean pork trimmings 85%%..... @13y% 
Extra lean pork trimmings 957... @l5 
Pork cheek meat (trimmed) ail 
Pork hearts ...... @7 
PE. MENU. eadecenseaveeracns , @ 6% 
Native boneless s bull meat (heavy) aly, 
Shank DE eek dcewne wa P @13% 
Boneless chucks @14144 
Beef trimmings .. @12k4 
Beef cheeks (trimmed) ..............- @1014, 
Dressed canners, 350 Ibs. and up. @i 
Dressed cutter cows, 400 Ibs. and up @11% 
Dr. bologna bulls, 600 Ibs. and up @11%, 
Pork tongues, canner trim, S. P.... @13% 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton..... een @22% 
Country style sausage, fresh in link.... @17% 
Country style sausage, fresh in bulk.... @15% 
Country style sausage, smoked aa @20% 
Frankfurters, in sheep casings @23% 
Frankfurters, in hog casings. @20%4 
Bologna in beef bungs, choice ali 
Bologna in beef middles, choice. @17T% 
Liver sausage in beef rounds.. @15 
Liver sausage in hog bungs... @ij 
Smoked liver sausage in hog bungs @22% 
PEN NORD sé une veecewsiewseiee o« @l5% 
New England luncheon specialty 23 
Minced luncheon specialty, choice @i19 
Tongue sausage none 
Blood sausage @is 
ere - aie aij 
Polish sausage .... ‘ vkeaewar @22% 


DRY SAUSAGE 


choice, in hog bungs.. 
cervelat 


Cervelat, 
Thuringer 


aio 
a 20% 


co ee 

RL ban 

ee ree 
Milano, salami, choice in hog bungs 





Cc, salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
i ean 
Mortadella, new condition 
Capicola ....... 
Italian style hams 
WY SEN eb ose eee cn cwckewee @384 
Prime steam, cash, Bd. Trad - @ 6.0744 
Prime steam, loose, Bd. Trade @ 5.40n 
Refined lard, tierces, f.o.b. Chuo... @ 5 
Kettle rend., tierces, f.o.b. Chygo... @ 8.45 
Leaf, kettle rendered, tierces, 
Oe er ee @ 9.00 
Neutral, tierces, f.o.b. Chicago . @ 8.60 
Shortening, tierces, c.a.f........... @ % 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces) sae wae @ 7% 
OOS eer @ ™ 
Prime oleo stearine e+e 54@ 5% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 





Edible tallow, 1% acid........ --- 5S @ 5% 
Prime packers tallow, 3-4% acid 5 @ 5% 
Special tallow .......... 4%@ 5 
No, 1 tallow, 10% f.f.a 45,@ 4% 
Choice white grease, all ‘hog 4%.@ 5 
A-White grease, 4% avid....... 4%@ 47% 
B-White grease, maximum 5% acid 45.@ 4%, 
Yellow grease, 2 F 43%,@ 41, 
Brown grease, @ 4% 

Per lb. 
See Gy UE WN 6.6 5 5s 805s bec eeeecdewen 9% 
NT DE Side cas bsiedecerscene reece 9% 
Prime lard oil—inedible................ 
PE sn os Cd ecdereuemeoaen ee 8% 
Extra lard oil. pee Oa ae ha weacaicosette 8% 
Extra No. 1 lard oil thei lana acoder ane 8% 
Spec. No. 1 lard oil... nacenr awe are: Bly 
me EBS Gln ccc es , HNeekonwes pa eat 8 
eis cik-d. xs 6 Ga mane 6ekes eae ™ 
Acidless tallow oil. 8 
lars Gi win 6h eid kak ecew eet 15 
a. See 11% 
2 eee 8% 
are rrr rrr re 8 
ee ea ere 8% 
Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt... ..cccccsccce 53%,@ 544 
White deodorized, in bbls., f.0.b. Chgo.. 8 @ 8% 
WU GOUNOUIOE on sciscscccvcaceres 8 @ 8% 
Soap stock, 50% f.f.a., f.o.b. mills.... 14%@ 1% 
Soybean oil, f.o.b. mills 


Corn oil, in tanks, f.o.b. 
Coconut oil, sellers’ t 
tefined in bbls., f.o.b. 





OLEOMARGARINE 


F. 0. B. Chicago. 
White domestic vegetable @14%4 
White animal fat. @13%4 
Water churned pastry al0% 
Milk ¢ hurned pastry . allt, 
White ‘‘nut’’ type. pce @8 


(Continued on page 50.) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


TH LA SALLE STREET 


CHICAGO. ILL 
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BEEF e PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W.13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 











Philadelphia Scrapple a Specialty 


a ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 
































PORK PRODUCTS=—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1939 COPIES OF 


THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 

















Rath 


jJrom the Land O’Grn 


~a aeneeoaeaws VPrPrPrPrpPPrPrer?Y | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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KINGAN'S RELIABLE 


HAMS e@ BACON @ LARD e@ SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER ® EGGS @ POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 
























NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


3R AND) 
1 COOKED HAM! 


AMPOL, 


| 380 Second Ave., New York, N. Y. 


Try a Case Today 
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Chicago Markets 


(Continued from page 48.) 





CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbls., 
Saltpeter, less than ton lots 
bl. refined ponaetetes 
Small crystals .. coud 
Medium crystals .. 
Large crystals 
Dbl. rfd. gran 


only, f.o.b. Chicago, per ton: 
Granulated . 
Medium, dried sataiactoe® peace s 
EEE Cace eed ctvesccdwedasadevececeve 

Raw, 96 basis, f.o.b. New Orleans..... 
Second sugar, 90 basis.............-.006- 

Standard gran., f.o.b. refiners (2%).. 
Packers, curing sugar, _ Ib. bags, 


f.o.b. Reserve, La., less 2%......es+. 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserva, La., less 2%.......... 
Dextrose, in car lots, per cwt. (in cotton 

bags) ... ‘ bnnveGesenueaen 

In paper bags visdeudeoatertenens 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 


GON VETOE. . ccccccccseces 





nitrate of soda............+ 
Salt, per ton, in minimum car of 80,000 lbs. 





(Prices quoted to manufacturers of sausage.) 


Beef casings 


Domestic rounds, 180 pack 
Domestic rounds, 140 pack 
Export rounds, wide... 


Export rounds, medium 
Export rounds, narrow 
No. 1 weasands. 
No. 2 weasands 
No. 1 bungs 
No. 2 bungs 
Middles, regular 
Middles, select, 
Middles, select. 
and over 
Dried bladders 
12-15 in. wide, flat 
10-12 in. wide, flat 
8-10 in. wide, flat 
6- 8 in. wide, flat.. 
Hog casings 
Narrow, per 100 yds....... 
Narrow, special, per 100 vi 
i CD aneo damaes.4o4 o 0 o.bgeiee 
OE NES Cee 
Wide, per 100 yds....... 
Extra wide, per 100 yds 
Export bungs......... 
Large prime bungs.... 
Medium prime bungs. 
Small prime bungs.. 
Middles, per set 
Stomachs ° 


wide, 2@2% im... 
extra wide, 2% in. 


SPICES 


(Basis Chicago, original bbls., 





@.16 


bags or bales.) 


Whole. Ground. 





Per lb. Per lb. 
SR NE, vc aikewetewevekees 17% 18 
I a a4 /2 amore ecarg-ag tk aie oa 18 19% 
Chili Pepper a 19% 
Chili Powder ae 19 
Cloves, Amboyna 6icndiveierenee 27 31 
Madagascar ccuatacsen al 20 
Zanzibar ovedecseae. aan 22 
Ginger, Jamaica utthenhine ee 15 
African ....» 7 9 
Mace, Fancy Banda 58 63 
Fast India .. re. eee 52 57 
E. I. & W. I. Blend ve 50 
a Flour, Fancy iit 22 
o Se cwnea se reenedewseadee mee 15 
Nutmeg, Fay Banda.............. as 25 
East India .. i a 21 
E. I. & W. 1. Blend. . cevecsoceee ee 16 
Paprika, Extra Fancy, Spanish..... atl 39 
Paprika, Fancy, Hungarian Seasasane - 35 
Paprika, Spanish >, . “ 83 
Pepina Sweet Red Pepper we 26% 
Pimiexo (220-lb. bbis.)............. oe 27% 
Pepper, Cayerine She ty evened wa eine eo 26 
Red Pepper, No. 1... si 19 
Pepper, Black Aleppy.............+. 9 9% 
Black Lampong “a evaweewae 5 6% 
Black Tellicherry oe 9% 10% 
White Java Muntok 3 ° 9 11 
White Singapore coccencsves 8% 10% 
WY IE sintactcccetaseceas “ 10 
SEEDS AND HERBS 
Ground. 
or 
Whole. Sausage. 
Caraway Seed .. Paces sseee 10% 12% 
Celery Seed, F rench es eae 7 20 
Cominos Seed ............ vena ee 14 
Coriander Morocco Bleached. “ve 8 es 
Coriander Morocco Natural No. 1.... 6% 8 
Mustard Seed, Dutch Yellow. cee 914 123 
_.. eae cenees ™% 10% 
Marjoram, French pukwie/ae Galea: Glee 24 27 
bho enhtehekeed ac eedd wuts 18% 16 
Sage, Dalmatian, Fancy............ 8% 10% 
PE SUR: Boccvnssamnvewveses 7% 9% 
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LIVE CATTLE 








Steers, good and choice.............. 3 @10.85 
Steers, medium and good 1065-1289-Ib. @ 9.75 
EE ERE @ 9.35 
Cows, medium @ 7.00 
Cows, common 3. 
PE SD -dceduwewesedwcsine cone 7 
Vealers, good and choice............ $ 8.50@10.25 
Vealers, medium ...... .-e- %7.50@ 8.00 
Vealers, cull and commou........... 6.00@ 7.00 
Hogs, good to choice, 163-205-Ib..... $ 6.85@ 6.90 
Lambs, spring, good and choice..... $11.00@11.35 
Sheep, common to good...........+. 2.00@ 3.50 
City Dressed. 
Se: Se I, oo veces ceedienees 18% @19% 
ee, Mc cin cps a e.accncaane 17 @18 
Native, comsmiem Ge fair... .cccccccesecs 154% @16 
Western Dressed Beef. 
Native steers, 600@?800 Ibs.............. 18 @19 
Native choice yearlings, 440@600 lbs....17 @18 
Good to choice heifers...............06+ 16 @17 
Good to choice cows......... Se 
Common to fair cows...............c00s 138 @l4 
Fresh bologna bulls...........+.+006 ---18 @14 
Western. City. 

No. 1 ribs cvecvecse Glae 23 @26 
No. 2 ribs ee 20 22 
No. 3 ribs..... ---18 @19 18 @19 
No. Boins..........ccede G36 36 @40 
oe ae 100-28 ~@S2 30 @35 
Se 5 = ee -e00e20 @24 25 @29 
No. 1 hinds and ribs..... 20 @21 21 @~% 
No. 2 hinds and ribs.....18 @19 19 @21 
Way TOURED. «sass cccne @lj @lit 
Oe See @16 @16 
oS TO eereaae @15 @15 
No. 1 chucks..... @i5 @i5 
No. 2 chucks @l4 @li4 
No. 3 chucks...........0: @13 g18 
City dressed bolognas........... - see 1BWHQ14% 
Rolls, reg. 6@8 Ibs. av................. 23 @2 
Rolls, reg. 4@6 Ibs. av............... --18 @20 
Tenderloins, 4@6 Ibs. av.............. ..50 @é60 
Tenderloins, 5@6 lbs. av.............0e. 50 60 
Shoulder clods ....... Seevecteesaseee ---16 18 
Good Rhee w Tae ae kenweN et ----15 @16 
Medium : Fr .---14 @15 
I icon ike Da thrusthetsat @ aieala Gacsch aeecaiiel 13 @l4 
Genuine spring lambs, good............ 22 @23 
Genuine spring lambs, good to medium.21 @22 
Genuine spring lambs, medium......... 20 @21 
Spring lambs, good......... 19% @20 
Spring lambs, good to medium. 18% @19 
Spring lambs, medium................. 17% @18% 
ERR ere er cceee Gas 
a ne eS Sie 8 @10 
Hogs, good and — (90-140 Ibs., 

head ons leaf fat tm) ...0s cccccecs $10.00@10.75 
Pigs, small lots (60-110 4S Rees 12.50@13.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs..16%4@17 
Shoulders, Western, 10@12 Ibs. av...... 13%%,@14 
Butts, regular, Westerh......ccccscees 144%@15 
Hams, Western, fresh, 10@12 lbs. av...17 @18 
Picnics, West., fresh, 6@8 Ibs. av..... 12 @13 
Pork trimmings, extra lean............. 18 @19 
Pork trimmings, regular 50% lean...... 9 @9% 
ENED. shuts seeks on geceuamue weasels 9 @10 
Cooked hams, choice, skin on, fatted.... @37 
Cooked hams, choice, skinless, fatted.... @39 


SMOKED MEATS 


Regular hams, 8@10 lbs. av 
Regular hams, 10@12 Ibs. av. 
Regular hams, 12@14 Ibs. av..... 
Skinned hams, 10@12 lbs. av.... 
Skinned hams, 12@14 Ibs. av 
Skinned hams, 16@18 Ibs. av 
Skinned hams, 18@20 Ibs. av... 
Pienics, 4@6 lbs. av....... 







Picnics, 6@S8 Ibs. av............. 

City pickled bellies, 8@12 Ibs. av.....19 "@ 30” 
Bacon, boneless, Western..... coosoens Gas 
, WOMEN: DEP co cacceccscccveveecs 20 21 
Motiettes, SEW We. GV. ccc cccccsescos 20% @21% 
SE ows cine ce aeue mab aeo @23 
Se CN, CI oo vk cccceneeamennee @24 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 16c¢ a pound 
Fresh steer tongues, 1. c. trimmed.... 28¢ a pound 
Sweetbreads, beef ................005 30c a pound 
Sweetbreads, veal aevreen wanes 70c a pair 
yy eee a 12¢ a pound 
Mutton kidneys 4e each 
Livers, beef ....... aN ee eee 29¢ a pound 
EN tad wade eekbes.vis.t04:00seebeen - l4ec a pound 
Beef hanging tenders................ 30c a pound 
NT SEO ck 4 Cee asenceeacevcseewne 12c a pair 
' 
BUTCHERS’ FAT 

NIN (s.a/u'e vide © ara miders ss ae ee ae Oe $1.50 per ewt. 
Breast Fat .... Ae eee 2.25 per cwt. 
OSes ee CU 
SEE IOE oivied<esnavnneeteomane 2.75 per ewt. 


GREEN CALFSKINS 
5-9 914-12% 124-14 14-18 18 up 
Prime No. 1 veals...16 2.20 2.35 240 2.55 





Prime No. 2 veals...15 2.00 2.15 2.20 ea 

Buttermilk No. 1....13 1.90 2. 5 2.10 es 
Buttermilk No. 2....12 1.75 1.90 1.95 

Branded gruby ...... 8 ‘90 1.10 115 1.20 

Number 3 ....... coe 8 80 110 41.15 1.20 

Per ton 

del'd basis. 

Pe MI IED 06 60 banecSeccccccnceneone $62.50 

SNE Wvataiclalneiy 5a cealek eleniaic “< 55.00 

DEED Biosarcceeedaenseetunxuaue 52.50 

NE Sack km ben paaeas a nee eesseaae 47.50 

WEEE Waccdtncaccescuciccvvecawsteses 75.00 

black and white striped.............. 40.00 

BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @23% 24 @24% 


Creamery (90-91 score).. “ae @3 23% @24% 


Creamery firsts (88-89)...21% @21% 22% @22% 
EGGS. 
Extra firsts rl, eee err 
Firsts, fresh 15% @15%q @16% 
PI ore ar er ee @17™% 
LIVE POULTRY 
RB re 8 @15 144%@18 
Springs ; coeetlh @24 21 @28 
Fryers oeelB Q2O% sw owe eens 
MED .0.9:0,4:4.00,4:4,0cea0C 144%@19 20 @23 
Old Roosters és : @10% @13 
Ducks . ee a Oe @10 
Geese .-- 8 @10 @10 
MND gniddk cn cgeeeeons ll 14 20 @25 
DRESSED POULTRY. 
Chickens, 25-47, frozen...21 @21% @21 
Chickens, 48/up, frozen..22 @24 21% @23 
Fowls, 31-47, fresh ..... 17 @17% @i1s8 
4B-GO, TFOMR cc vcccccces ’ @17% @18 
60 and up, fresh...... 17 @18% 18 @19 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score June 10 to June 16: 





10. 12. 
Chicago ..24 24 
New York.24 24 





Boston ...24% 241% 25% 
Phila. ...244%@ 244@ 21% @ 25@ 
24% 241 2 25% 2 
San. Fran.26% 26% 26% 26% 26% cece 
Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
House ...23% 23% 23%, 23% 23%, =223% 
Track ....23% 23% 23% 23% 23%, 23% 
Receipts of butter by cities (lb.—Gross Wt.): 













This Last —Since January 1.— 
week. week. 1939. 1938 
Chgo. . 5,341,006 132,626,483 123 167, 309 
N.York 4,76 4,253,95 : 126, ’ ° 
Boston 1,447, 1,344,87 37, : 
Phila. 1,252, 1,220 969 36, 047. ‘003 35 ) "361, 7 
Total 12,891, 27 12 2,160, 803 332,735,8% 53 327 648,942 


Cold storage movement (lbs.—net wt.): 
In Out On hand Same day 
June 15. June 15. June 16. Last year 








Chicago 961,712 ge 723 «33, 898 844 26,709,648 
N. York =. 283 325,547 9,916,136 
Boston 0,348 = 978 Holiday 

Phila. 117, 887 8,710 3,008,999 
Total 1,4 447, 230 549,958 68,839,730 39,634, 783 
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HONEY BRAND 


Hams - Bacon 


: 
= | A OR ME L. Dried Beef h f 
DOMINATES 


nd Main Office and Packing Plant HY G ” iy D E S 


= | Austin, Minnesota Original West 
Virginia Cured Ham 
Ready to Serve CONSULT US BEFORE 








































































% YOU BUY OR 
| = HYGRADE’S SELL 
4 ——F Cy~ ————_S_ Frankfurters in 
- ff Sobiny= Natural Casings ss 
| MEAT FOOD Domestic and Foreign 
7 | We Peover Carload : C ti 
Solicit cor Me rnczng co 1 Shipments HYGRADE S onnections 


Beef - Veal Invited! 
Lamb - Pork 


00 Genuine Tenderized Ham 
50 Gem Hams + Nuggets ~- _ Rollettes 
00 


Tenderized Canned Ham 


De Luxe Bacon Sausage Products 
en | iereaevenvernerwemmem ln HYGRADE FOOD PRODUCTS CORP. 


rk. { FORT DODGE. IOWA 30 Church Street, New York, N. Y. 









































































































Bi ° ° ee ] 
3 Wilmington Provision Company Superior Packing Co. 
‘ TOWER BRAND MEATS Pri li Sent 
a Slaughterers of Cattle, Hogs, rice Quality sevece 
Lambs and Calves i 
) U. S. GOVERNMENT INSPECTION 
5 WILMINGTON DELAWARE 
Chicago St. Paul 
| Liberty 
: Bell Brand DRESSED BEEF 
BONELESS BEEF and VEAL 
Hams—Bacon—Sausages—Lard—Scrapple 
| F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. Carlots Barrel Lots 
4 CANNED MEATS — “PANTRY PALS” 
ie : ; '| 1 HUNTER PACKING COMPANY 
90 | 
m East St. Louis, Illinois 
ni | STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 
0 Representatives: 
2 | NEW YORK “ A 
7 | OFFICE by vary a 
410 W. 14th Street * 
ay STAHL-MEYER, INC., NEW YORK, N. Y. F.C. Rogers, Inc. 
oi ‘ meeN Philadelphia, Pa. 








r 








FERRIS HICKORY SMOKED HAM and BACON 
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Advertisements on this page, $3.00 an inch for each insertion. 
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Position Wanted, special rate, $2.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 











Men Wanted 


Position Wanted 


Business Opportunities 








Working Sausage Foreman 

Wanted, working sausage foreman 
for Michigan. Thoroughly experienced 
in complete line, able to take full charge. 
Give references, age, experience, etc. 
W-606, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, 
Ill 


Killing Foreman 


Practical beef or hog killing foreman 
desires to contact packer who requires 
the services of an all around man. A-1 
references. W-610, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, IIl. 





Sausagemaker 


Wanted, experienced reliable sausagemaker 
for small high quality sausage plant located 
near Boston. Must be capable of making fancy 
delicatessen loaves, baked hams, ete. Real op- 
portunity for right man, preferably over 40, 
able to make investment in company. Give 
references, W-607, 300 Madison Ave., New 
York City. 


Manager 
Wanted, man who is familiar with the manu- 
facture of lard compound and margarine to 
take charge of a plant in the British West 
Indies. Reply stating full particulars as to ex- 
perience, ete, W-608, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 





Engineer 


Important Eastern U. canned food 
specialty company requires an Execu- 
tive Assistant to Chief Engineer. 
Should have ability to carefully plan 
work and be able to get results on plant 
layout work and improvement in manu- 
facturing methods and _ equipment. 
Please send photograph and compre- 
hensive details with application. W-609, 
THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





Chniaen Man 


choppe r man to act in capacity of 
foreman. Age 38. Must have thorough 
knowledge of sausage curing and whole proc- 

essing, and know how to make quality sausage. 
In replying, state salary expected. Unless fully 
qualified, do not reply. W-614, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 

Chieago, Il. 


Wanted, 


Salesman 


Wanted, corned beef salesman with 
own following. Apply in person, 307 N. 
Morgan, Korndbeef, Inc., Chicago, Ill. 
Phone Seeley 5473. 


Mechanical a 


Wanted, mechanical engineer for assistant 
to chief engineer and master mechanic. Good 
opportunity for young engineer who has had 
five to ten years’ experience in packing house 
maintenance and operation. Ls 592, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





READ THIS PAGE FOR 
OPPORTUNITIES 
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| control, 


| necticut. 
with plenty 


Representative Available 

A small organization thoroughly familiar 
with all phases of the mechanical end of the 
packing industry, who has designed complete 
plants, constructed complete plants, and de- 
signed and built special machinery for the in- 
dustry is desirous of making connections with 
manufacturers who want representation in the 
industry. W-615, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, I. 





Sausagemaker 
with A-1 references, and twenty years’ experi- 
ence, would like position in eastern states. 


Highest quality work and uniform product as- 
sured. Make all kinds of specialties, luncheon 
meats, loaves, boiled hams, ete. For further 
information write W-611, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 





Sausagemaker-Foreman 


Position wanted by experienced capable sau- 
sagemaker-foreman, who has over 25 years full 
experience in the manufacture of high and 
standard grade sausages, loaves and special- 
ties. Expert on quality boiled hams. Can take 


charge any size sausage plant. Will go any- 
where, available at once. W-612, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 


New York City. 





Chemical Engineer 


Adhesives and glue chemical engineer, 14 
years chief chemist, research, and superin- 
tendent. Glue manufacture, adhesives researe h, 
paper converter, new products, publications, 
installations, costs. Research, control 
or executive position wanted. Now employed, 
available short notice. W-61 THE } 
TIONAL PROVISIONER, 407 Ss: Dearborn St., 
Chicago, Ill. 





Packer Representative 
Packer representative in Chicago for 20 
years, knowledge of all types of trade, wishes 
to make connection, commission or salary 
basis, to handle rail stock and provisions. Ree- 
cord clear. Can furnish A-1 references, W-598, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Packinghouse Executive 


Young man, college education, A-1 packinghouse 
background, experienced in all packinghouse prob- 
lems, desires new connection with progressive 
packer; 16 years’ experience, last 10 years with 
one firm as credit man, office manager, comptroller, 
treasurer, sales manager, purchasing agent, general 
a Live wire, aggressive, dependable, effici- 

Excellent references. W-603, THE NATIONAL 
PROVISIONER, 407 § S. Dearborn St., Chicago, I]. 





Aasletant Supt. 


Permanent position with a chance to prove 
ability wanted by man 38 years old with 22 
years’ packinghouse experience as sausage 
foreman, assistant superintendent, and gen- 
eral purchasing agent, Complete knowledge of 
bookkeeping. Willing to go anywhere. W-604, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 








Business Opportunities 








Packing House 


packing house, slaughtering plant 
property, located progressive city, Con- 
Established 1927. Receipt $52,000.00 
selective territory for expansion. 
No competition. Completely equipped. Personal 
inspection will disclose excellent, sound invest- 
ment with good earnings assured. Further de- 
tails upon request. +e Sales Company, 
1265 Broadway, New Yor 


For sale, 
and 





Equipment for Sale 








The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Used Equipment 
For sale, 
1 Randall 50-1b, 


Air Stuffer, comp.. .$115.00 


io ge er 65.00 
1 50-lb. Crackling Press........... 15.00 
114-H.P. Hobart Grinder.......... 60.00 
Ade Imann Sq. Al. Ham Boilers... .4.00 ea. 


Adelmann Round Cor. 
Pike ME Ts « cia oceaeaneue 2.00 ea. 


2000-lb. Seale, Cooking Kettles and Vats, Paper 
Baler, Air Ham Press, Walk In Refrigerator, 
Air Blower, Meat Hooks, Motors, Priced 
to sell. 


ete. 
CHAS. ABRAMS 


oth St., Philadelphia, 
Fulton 2SS80 


1422 So. Penna 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb 
Meat Mixers; Sausage Stuffers; Silent Cutters: 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—-Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Serapple Kettles; 2—4’x9’ Mechanical — 
Co. Lard Rolls; 2-_Jay- Bee Hammer Mills, N 
2, ay 3 for Cracklings; 1—No. 1 CV M. aM. 
Hog: 3—-Bartlett & Snow Jacketed Rendering 
Kenies, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Plant. 

CONSOLIDATED PRODUCTS CO., INC 

14-19 Park Row, New York City 


Presses; 2— 





| Sendin Your Classified Ad Today! 


There’s a Buyer for Every Seller 


There’s a Man for Every Job 


Be sure your wants come fo the 
attention of enough people. 


Send in Your Classified Ad Today! 
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Eliminate “Shrouding” Wastes! 


T 


BEEF CLOTHING 


PATENT APPLIED FOR 


LOOK FOR THE BLUE STRIPE 





“The Successor to Wasteful, Old-Fashioned Shrouds” 
FULL-SIZE WORKING SAMPLE FREE! WRITE TODAY! 


THE CLEVELAND COTTON PRODUCTS CO. 
Cleveland Ohio 











PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th. Place Chicago, Illinois 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 





To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 











GEO. H. JACKLE | 


Broker 





Offerings Wanted of: | 
Tankage, Blood, Bones, Cracklings, Hoofs 
| | 


405 Lexington Ave. New York City 














THE 


- CASING HOUSE 


Beatn. Levie Co.,inc. 


ESTABLISHED 1682 


MEW yoRkK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 
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NonEn UAL, 


WHAT DOES tie unseen increment STAND FOR? 


Mayer Quality stands for many years of experience. . . 
unsurpassed idbecetane and experimental facilities . . . a 
policy of using only the choicest natural spices . . . a repu- 
tation for absolute integrity. Taken all together they con- 
stitute the ‘Unseen Ingredient’ in Mayer's Special Sea- 
sonings and Curing Materials which improve the sale of 
all your meat specialties. 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO, ILLINOIS 
snadian Soles Otfice 159 Boy Street 1 ' od , 


“ 





fearn 
‘Laboratories, Ine. 
: _ Manufacturers of Fine Food Specialties ] 





7O1-707 North Western Ave. 
Chicago. Ill. 


SAVE MONEY 


...with Taylor Control! 


Bow the successful packers who’ ve found out 
that Taylor Automatic temperature and 
humidity control can cut meat spoilage, im- 


prove quality—and boost sales! Let a Taylor 
Representative give you all the facts. There’s 

N.Y. Plant also in 

Toronto, Canada. 
: Indicating # Recording Controlling 
A -s Za s Panetta, EB, Detctntenatane 
Taylor Temperature Short & Mason, TEMpeRATURE, PRESSURE, FLOW 

A.C. and D.C. 
Attractive Prices. 
For full details 
HOIST DIVISION 

SPRINGFIELD, OHIO 

















no obligation. Write Taylor Instrument Com- 
Manufacturers in 
RecordingController Ltd., London, Eng. amd LEVEL INSTRUMENTS 
Modern Precision- 
write 


panies, Rochester, 

Great Britain 
ABATTOIR 
Built Hoists at 
ROBBINS & MYERS, INC. 

















































If all the companies listed here were to go out of your losses would be terrific. It takes years to build } 


business tomorrow the result to you would be dis- up and make available what these firms offer— 
astrous. Substitute sources of equipment, supplies years in the crucible of actual use, prompt delivery, 
and services would have to be sought, and while continuous improvement, and the satisfying of hun- 
they were being found—if they ever could be dreds of customers. Their advertisements offer op- 
found—your operations would be seriously crippled, portunities to you which you should not overlook. 
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STAINLESS 
STEEL 
HAM 
RETAINERS 


IN 


CONVENIENCE 
SANITATION 
DURABILITY 


onvenience, Sanitation and Durability are only a few 
of the many features of ANCO Stainless Steel Retain- 
ers. Hundreds of users are attributing a large portion of 
the success of their Boiled Hams and similar products to 
the many improvements obtained with the use of ANCO 
Retainers. 


Reduced maintenance costs and lifetime durability of 
Stainless Steel equipment soon repay the difference in 
original cost. For those who are not prepared to swing 
to Stainless Steel Equipment, we still manufacture all 


Styles of ANCO Retainers of steel, heavily tinned. 


Write for newly revised 


ANCO RETAINER CATALOG No. 45 


THE ALLBRIGHT-NELL CO. 
5323 S. WESTERN BOULEVARD 
CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NAT.BANK BLDG. 111 SUTTER STREET 
NEW YORK N.Y. HOUSTON, TEXAS SAN FRANCISCO,CAL. 



















* SWIFTS SUPERCLEAR GELATIN #& 


A SUPERIOR JELLIED MEAT GELATIN 


Crystal Clear Extreme Strength 
Makes a sparkling, crystal- A gelatin of the highest test. 
clear jelly. This transparent SUPERCLEAR’S great 
setting for your meats sug- strength makes possible low- 
vests freshness and purity... est jelly costs (average 3.6¢ 
shows off the meats. per lb. for jellied tongues). 


Formulae for any jellied meat products 
sent with trial shipment — on request. 


swirr’s popercleat GELATIN 


Switt & COMPANY GELATIN DIVISION ‘, CHICAGO, ILL. 


a. 
a 


gh, BOVIS BIO? é 





